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GREATER REPUBLIC STEEL GQRPORATION 


the challenge of industry . . . 


eee : Beer 
€ merger of Corrigan-McKinney Steel Company and Newton Steel Company +) pA 
h Republic Steel Corporation is one of far-reaching significance. Corrigan- 


Kinney Steel Company brings to Republic tremendously increased facilities J 

the production of high grade pig iron and steel. Newton Steel Company has 

fg been an important source of supply for quality sheets. R e 

A greater Republic Steel Corporation accepts the challenge of industry— blic teel 
ks optimistically to the future—keeps pace with the increasing demand for Cpu 

rt better steels—steels lighter in weight—steels of greater strength—steels 


bre resistant to corrosion and high temperatures—steels that strike a new note C O B P O R A T l O N 


beauty—steels more dependable, longer lasting and more economical. 


REPUBLIC 
STEEL 
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THE COMMITTEE ON TAXES 


...Every machine in your plant is a member of your tax committee. 
Internal taxes on your profit created by using obsolete and 
inefficient equipment can easily represent the difference be- 


tween profitable and unprofitable operation. 


Modern “BUFFALO” Sausage Machines 
represent a greater insurance for the future 
of a business than a tremendous reserve or 


large balance in the bank. 


Defeat this unnecessary tax on profits. Let 


us show you how modern equipment can 


“BUFFALO” Self-Emptying 
Silent Cutter 


improve the quality of your product. Capacities: 200—350—600 lbs. 


reduce your costs, increase your yield, and 


Write for Catalog illustrating “BUFFALO” Silent Cutters, Mixers, Grinders, Stuffers and Accessories 


JOHN E. SMITH’S SONS COMPANY, BUFFALO, N. Y. 
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Discomfort is the price 
you pay for temperature 
changes. But temperature 
variations in your smoke- 
house cost plenty in shrink 
and off-quality meat. 


AVOID COSTLY SHRINK! 


NIFFLES . . . Sneezes. Another 

quick change in temperature 
brings its crop of colds in the head. 
Common enough. And usually noth- 
ing to worry about. 

But this is child’s play compared 
to the costly damage temperature 
variations can do elsewhere. Any 
change of temperature in your smoke- 
house causes shrink, and off-color 
and lower quality meat. 

Lack of positive temperature con- 
trol has continued to exact a huge 
toll from packers for years. Today 
Taylor helps avoid that tax. Stop 
shrink . . . and keep smokehouse 





Refinements and improvements in the mechanism 
and construction of this new Taylor Smokehouse 
Recorder make it one of the finest examples of pre- 
cision instruments produced today. 
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temperatures where you want them. 
The Taylor Smokehouse Recording 
Thermometer is specially designed to 
help you make this check, accurately 
and economically. It warns instantly 
of any slight variation in temper- 
ature. It writes a permanent, 24- 
hour-a-day record of temperature. 

Taylor Engineers have included 
many important improvements and 
refinements in this new Recorder. 
The outer case is a one-piece die-cast 
aluminum housing that resists dust, 
moisture and fumes. Special armor 
for the tubing and an 18/8 Stainless 
Steel Bulb resist corrosive action 
and assure long service. 

Leading packers who did not sus- 
pect for a long time how temperature 





was fluctuating in their smokehouses 
find that the Taylor Recorder pays 
for itself in savings within a few 
months. Ask a Taylor Representa- 
tive to show you how this instru- 
ment can save you money and assure 
high quality meats. Write the Taylor 
Instrument Companies, Rochester, 
New York; or Toronto, Canada. 
Manufacturers in England, Short & 
Mason, Ltd., London. 


“la 


indicating Recording * Controlling 








TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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: Your Sausage Output and Resultant Profits 
can be materially improved by 
THESE FOUR“BOSS”’ ESSENTIALS 
iber 20 56 se 
“BOSS” SILENT CUTTER No. 452 “BOSS” GRINDER 
a with new Friction Drive Unloader — O 
ge 
7 
ll 
12 
12 
44 These machines are designed to withstand the 
severe service demanded in the larger sausage 
plants. 
15 Let us explain to you the new, superior 
15 features embodied in their construction. 
With high center bowl of the cutter and this simplified 6s °° 
17 drive of the unloader, “BOSS” Cutters are unequalled ‘BOSS MIXER 
in their rapid cutting of meat and complete unloading with New Improved Drive 
21 of the bowl. 
21 
“BOSS” AIR STUFFERS 
21 patented 
44 
4l 
43 
rr “BOSS” Mixers are now furnished with semi-enclosed 
= splash-proof ball bearing motor with takeup base on 
% cross channels to provide for taking up the slack on 
a “BOSS” Stuffers made with swinging lids in 200 and _ the main drive chain. 
400 lbs. capacities. Made with tilting lid in 100 lbs. Motor is high and dry, and a smooth, quiet drive is 
2 capacity. assured. Galvanized iron guard furnished over chain. 
38 
2 + e a # 
a The Cincinnati Butchers’ Supply Corporation 
2 ee 824 Exchange Ave., U. 8. Yards, Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
fae Chicago, Ill. Sausaze Maki . Renderin Cincinnati, Ohio 4 
4 ng. 4 BQ: 
—_——$—$—<———— 
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Why pay freight 


on water? 





Buy liquid soap in 
concentrated form 





6 Good Reasons 


why you should use Armour’s Liquid Soap is available in concentrated 
ArRmMour’s LiQuiID So AP form; it can be reduced with distilled water in your 


own plant to meet your exact needs. This plan offers 
true economy. In addition, many other advantages go 





Soap content specified. You know ex- 
actly what you're getting. with the purchase of Armour’s Liquid Soap (see list at 
left). 


You buy direct from the manufac- 
turer. Armour’s Liquid Soap—both Amber and Green —is 


Concentrated form permits reducing made from selected, refined cocoanut oil and is pleas- 


to your own requirements. Economy! ingly scented. It contains no free caustic and is 
guaranteed to be absolutely pure. 

500 branches provide facilities for 

prompt shipment and excellent service. Send today for details and our dispensers-at-cost 


ffer. 
Rigid laboratory control of manufacture — 


constantly maintained. 


Uh WON = 





Made in 3 strengths — you can select 
the most logical for your particular use. 







CLEAN 
SANITARY 
NO WASTE 


for smaller consumers 


Where small amounts are required or it is 
impractical to reduce and handle concen- 





trated liquid soap, our 15% soap is ideal — Ln 
and you still have the advantages indicated = 
above under 1—2—4—5—6. 


ARMOUR’S LIQUID SOAP 


ARMOUR ano COMPANY - Industrial Soap Division - 1355 W. 31st ST., CHICAGO, ILL. 
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Ham in printed transparent wrap, over 
regular printed parchment ham wrap- 
Per, nested in Christmas carton with 
shredded colored cellulose. This proved 
a big seller for Elliott—(Photo Du Pont 
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Ho tipay cleat PACKAGING 


@ “Dolling Up” the Product to Attract the 
Eye of Christmas Shoppers is No Longer a Problem 


| | er WILL SOON BE MAKING PLANS 
for their holiday packages—many have already 
done so—deciding on what products will be “dolled 
up” to catch the eye of the holiday shopper, and 
how. 
Christmas meat packaging is not the problem 
it was once. Packaging material manufacturers 
have seen to that. 


Today there is available—out of stock—a large 
variety of cartons, wrapping material and acces- 
sories through combinations of which particularly 
striking effects can be ob- 
tained at small cost. 


Anybody Can Do It 


And today, also, the 
small packer or sausage 
manufacturer whose 
Christmas sales do not 
justify production costs of 
specialized containers and 
wrappers can secure these 
ready-made and in eco- 
nomical quantities. 

Nor does he need to 
fear that his products 
dressed up in stock de- 
signs will be at a disad- 
vantage in competition 


TURKEY COMPETITION. 


Cellophane Co.) 
























with other meat products in holiday dress along- 
side his own in the retail stores. 


The accompanying illustrations show various 
ways in which packers are using packaging and 
wrapping materials to give their product eye and 
appetite appeal at Christmas time, and to attract 
consumer attention to them. 


Combination Wrappers Popular 


Many of these products, it will be noticed, are 
packaged in both parchment and transparent cel- 
lulose. In some cases both 
of these wrapping ma- 
terials are printed in one 
or more colors. In others, 
only one carries printed 
’ designs. The transparent 
wrap may be either clear 
or colored, depending on 
the effect desired. The 
holiday design used in one 
way or another is, of 
course, the outstanding 
feature in all instances. 
A particularly effective 
package was used last 
year by some _ packers 
through the use of a 
printed transparent wrap 
over the regular parch- 
ment container. The 
former may carry a spe- 
cial printed design, or the 
wrapper may be pur- 
chased from stock from 





































ONE WAY TO GET GREATER EYE APPEAL. 


Canadian bacon, butts, meat loaves, sausage, etc., in manufactured casings can 
be made more attractive to the Christmas shopper by printed holiday designs on 


the container. 


Here is a Christmas package of cervelat in Visking casings which 


proved an attractive seller. 


one of the firms specializing in trans- 
parent cellulose printing. 

An advantage of using printed trans- 
parent cellulose over the regular wrap- 
per is that if some packages are not 
sold during the holiday season, rewrap- 
ping is not necessary. In such cases 
the transparent wrap merely is re- 
moved without disturbing the standard 
wrapping, or destroying the packer’s 
name and trade mark on it. 


Packaging for Gift Buying 


Elliott’s ham (see page 7) was mar- 
keted last Christmas in this manner— 
that is, in a printed transparent sheet 
superimposed over the regular printed 
parchment wrap. Firm name, trade- 
mark and product name show clearly 
through the cellulose, the Christmas 
touch being given by the design in col- 
ors on the outer wrap. After wrapping 
the ham was “nested” in shredded col- 
ored cellulose in a cardboard box, on 
which was also a printed holiday de- 
sign. 

Nesting meat products for holiday 
sale in shredded colored celloluse has 
become a popular method of offering 
items for gift purposes. Green shredded 
cellulose is most often used. 


An equally attractive Christmas 
package is also secured by using a 
sheet of printed cellulose over an un- 
printed parchment wrap. In this case, 
of course, firm name and trademark ap- 
pear on the cellulose. 


The Wilson & Co. bacon (see opposite 
page) is wrapped in this manner. Some 
packers prefer this style of Christmas 
wrap, as neither firm name, name of 
product nor trade mark are obscured. 
A more striking effect is thus obtained, 
as all colors are of equal brightness. If 
there is any disadvantage in this meth- 
od of holiday wrapping, it is that meats 
not sold during the holidays may have 
to be rewrapped. 


Packaging for Appetite Appeal 


Another way of using both parch- 
ment and transparent wrappers in 
Christmas meat packaging is to have 
the holiday design on the parchment, 
and to use clear, unprinted cellulose as 
the overwrap. Dold’s ham and bacon 
were marketed during the Christmas 
season last year in this manner. Those 
offered for sale as gifts were nested 
in colored shredded cellulose in printed 
cardboard boxes. 


When it is desired that the product 

















WRAPPED TO CATCH EYE OF CHRISTMAS SHOPPER. 
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Bacon carton “dolled up” with an over-wrap of printed transparent cellulose. 


- cellulose. 




























be visible, either plain or printed ce. 
lulose may be used. If the product ig” 
wrapped in unprinted cellulose the holj- 
day touch may be added with a printed © 
slip or label under the wrapper. 


The Armour and Company baked 
ham, shown in an accompanying illus.” 
tration, is wrapped in clear unprinte@ 

The strip, printed in colo 
bearing “Season’s Greetings,” w. 
placed on the ham before wrapping, ~ 


Another Way to Get Cus- 
tomer’s Eye 


Clear cellulose printed with a holiday 
design has also been used extensively 
for meat products when it is desired ¢ 
have an out-of-the-ordinary wrapper 
during the holiday season, and 
create appetite and sales appeal by 
vealing the product itself. This 
of wrapper has been used particularly 
on products ordinarily marketed with g 
colored label or identifying marks, 
which need only a wrapper and some 
additional color to give the added e 
appeal so necessary at a season whe 
color in packages predominates, 


The Armour summer sausage ig: 
wrapped in printed cellulose. The label 
is on the sausage. The printed design” 
of large holly leaves does not show ™ 
clearly in the illustration, and the very © 
attractive effect is, therefore, lostinthe © 
reproduction. But the customer in the 
shop gets it. In this type of Christ- 
mas wrapper, also, there is little loss 
if some of the product does not sell dur- 
ing the holiday season. 


“Dolling Up” the Casings 


Canadian bacon in manufactured cas- 
ings is becoming more popular each 
year for Christmas gift purposes, as 
are also meat loaves, butts, and many ~ 
varieties of sausage in these contain- — 
ers. The meat packer who desires to 
take advantage of Christmas buying to © 
push sales of these products, and who § 
plans to dress them up to compete with © 
























How Packers Wrap 
Christmas Meats 


(See opposite page.) 


A.—Bacon in holiday printed parch 
with plain transparent over-wrap. 
B.—Meat gift assortment. consisting of 
baked ham in center, Canadian bacom 
bologna, canned corned beef, chili con 
carne, cheese and sliced bacon. } ; 
are nested in shredded colored cellu 
lose in a Christmas carton. a 
C.—Bacon in plain parchment, with he i 
day printed transparent over-wrap. 
D.—Baked ham with label attached and 
“Season’s Greetings” strip in : 
enclosed in plain transparent wrap. 


E.—Summer sausage with label attached. 
in printed transparent wrap. : 
(Photos Du Pont Cellophane Co.) 
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POPULAR FOR MEAT. 


Colorful printed transparent band, one of 

many designs available for Christmas 

meat wrapping. This band is printed 

in blue, white and orange. (Photo Du 
Pont Cellophane Co.) 


other meats in holiday attire in the 
showcases of retailers, finds it a simple 
matter to give them more than the 
usual eye and sales appeal. 


More manufactured casings printed in 
holiday designs are appearing in the 
stores each year. These may have de- 
signs of holly, Christmas bells, wreaths, 
etc. Sometimes these printed designs 
are planned in connection with a label 
to go on the outside of the casing. 
Printed transparent bands can be used 
with printed manufactured casings to 
give very attractive results. 


Product in printed manufactured cas- 
ings may also be tied with colored 
string or fancy printed cellulose and 
fabric ribbons. These ribbons and 
strings are particularly attractive when 
used on the larger products, such as 
Canadian bacon, butts, meat loaves, etc. 


Combinations of wrapping and pack- 
aging materials mentioned and illus- 
trated do not by any means exhaust 
possibilities for the packer seeking at- 
tractive Christmas packages for his 
products. 


Use of Printed Bands 


In addition to clear, colored and 
printed transparent cellulose and printed 
parchment for overall wraps, there are 
also available printed transparent cel- 
lulose bands in a large assort of de- 
signs, sizes and shapes. These are used 
principally on cartons of bacon, pork 
sausage, cheese, butter, shortening, etc., 
although their use is by no means lim- 
ited to cartons. They may also be used 
over parchment wrapped hams, slabs of 
bacon and on wrapped and labeled sau- 
sage. 


These printed transparent bands 
bearing printed holiday designs were 
used extensively by both larger and 
smaller packers last year, some very 
attractive results being secured. These 
bands are less expensive than a printed 
overall wrap, can be purchased from 
stock, and are easily removed from 
packages not sold during the holiday 
season. 


The band which is shown in the illus- 
tration at the left carries one of lit- 
erally hundreds of designs available to 
packers. It is printed in blue, orange 
and white. The band on which this de- 
sign appears measures 3% in. wide and 
20 in. long. 


Strings and Ribbons Add Class 


Fancy ribbons and strings in combi- 
nation with printed parchment or clear, 
printed or colored transparent cellulose 
offer additional opportunities to secure 
unusual and attractive effects in the 
Christmas meat package. These ribbons 
and strings may be either decorated 
fabric or printed transparent cellulose. 
A few of these decorative accessories 


are shown in the illustration lower 
down in this column. 


Clear unprinted transparent cellulose 
over a printed parchment inner-wrap— 
the whole tied with a red transparent 
cellulose ribbon—was one of the effec. 
tive Christmas meat packages noticed 
in the retail meat stores last year. Ip 
other cases green transparent celluloge 
over printed parchment, the whole tied 
with a gold ribbon, and red transparent 
cellulose over printed parchment and 
tied with a black ribbon, were also used 
very effectively. 


Generally in packages of this type 
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CLASS IN MEAT PACKAGES. 


Ribbons of fabric and printed trans- 

parent cellulose are useful for adding eye 

and sales appeal to Christmas meat 
packages. 


the ribbon is tied with a large bow, or 
in a manner to produce a pom-pom 
effect. 

If the packer desires certain color 
effects he can use two or more trans- 
parent cellulose outer wrappers of dif- 
ferent colors, and tie with a ribbon of 


(Continued‘on page 18.) 
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What Makes Profits in Business? 


New and Better Products for Consuming Public 
Scientific Research for Improvement and Profit 


PEAKING on the “Romance of 
Scientific Research in the Food 
Industry” at the meeting of the Asso- 
ciated Grocery Manufacturers in New 
York this week, vice president John 
Holmes of Swift & Company said 
frankly that “the most romantic con- 
tribution of scientific research in the 
food industry is that it pays dividends!” 
That in itself is material, said he, 
put the ultimate result of profits in in- 
dustry is as happy an ending as ever 
appeared in fiction. 

Profits of a food manufacturing con- 
cern—and this applies most emphatic- 
ally to the meat packing industry— 
come principally from savings in ex- 
penses. “Scientific research properly 
applied,” said Mr. Holmes, “is an effec- 
tive tool in reducing expenses.” 


Profits Based on Service 


“Viewed from this rational perspec- 
tive,’ Mr. Holmes continued, “profits 
are not something that a business 
wrings from the consumer. Rather 
profits come automatically to the busi- 
ness which buys its raw materials at 
the market; sells its products at the 
market, and operates more efficiently 
than competitors. The profits of a busi- 
ness, as a matter of fact, measure 
pretty closely the service which the 
business has rendered to the public. 
The more service a business gives, the 
more it will earn. 


“Because of the profit urge we have 
business, and only because of business 
do we have employment, payrolls, re- 
search foundations, universities and 
magnificent philanthropy. It is time 
that we all realize and appreciate that 
profitable business is socially good and 
beneficial, and that unprofitable busi- 
ness is socially bad and detrimental. 

“Business that does not make a profit 
is rendering a disservice to its com- 
munity and the nation as a whole. A 
losing business contributes nothing to 
greater employment, old age security 
or a more abundant life.” 


Development of Food Science 


Mr. Holmes reviewed the develop- 
ment of scientific food manufacture 
during the past 50 years, as a “romantic 
and thrilling story.” Without scientific 
research the history of man would be a 
far different record, he said. Large 
metropolitan areas with their concen- 
tration of population would not exist; 
present standards of quality in foods 
would be unknown; many foods would 
not be available beyond the harvest 
season; and, most important of all, the 
battle of man and bacteria would be 
much more one-sided, to the advantage 
of the latter. 
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Through the knowledge gleaned from 
the efforts of bacteriologists, man has 
learned to destroy bacteria by heat as 
in canning, to retard their growth by 
low temperature through refrigeration, 
and to avoid inoculation by sanitation. 


Canning, Curing and Cooling 


Pointing to the fact that preservation 
of food by canning was attempted dur- 
ing the Napoleonic wars, accomplished 
in the 1840’s and perfected in the next 
decade, he showed the enormous place 
canned foods have in the food of the 
nation, particularly in the feeding of 
great concentrations of population. But 
still there was the problem of raw food 
which was not solved until refrigerating 
plants rolled out on rails to carry food 
to every part of the nation and many 
parts of the world. 


Turning to the meat packing industry 
for his illustrative material, “because 
all of my business experience has been 
in that industry,” Mr. Holmes showed 
how in the early days in the industry, 
for example, the curing of hams and 
bacon, was considered an art known 
only to a few who refused to divulge 
information even to their employers. 
As a consequence the quality of product 
was a variable and uncertain factor. 





ROMANCE IS IN PROFITS. 


Vice president John Holmes of Swift & 

Company tells food manufacturers that 

the most romantic contribution of science 

to business is that it pays dividends, and 

helps industry to improve the condition 
of society. 


Finally the industry set about through 
scientific research to ascertain the 
fundamental principles governing the 
phenomena of curing and to reduce the 
practice to a sound basis. From this 
effort a sound technique was evolved 
which produced a_ uniform result 
whether carried out in one part of the 
country or another. 


“The service rendered today by the 
agency of scientific research in the year 
round availability of foodstuffs would 
—if told the hardy pioneers of this 
country—have sounded as fanciful as 
any romantic narrative,” Mr. Holmes 
said. “Mechanical refrigeration is prob- 
ably the greatest single factor con- 
tributing to means of levelling out the 
fruits of the harvest season over the 
entire twelve months. The history of 
the packing industry is typical of other 
industries in the singular effect upon 
the mode of operation induced by artifi- 
cial refrigeration.” 


Two Eras in Meat Packing 


Tracing the history of meat packing 
which first was limited to cold weather 
production, then to the use of ice cut 
in cold weather, to the development of 
the ice machine and the final perfection 
of artificial refrigeration when the 
packing industry was fully released 
from dependence upon climatic condi- 
tions and operations were carried on 
the year round, Mr. Holmes said: 


“There have been two eras in the 
evolution of the packing industry— 
first, the era of salted or pickled meats 
such as salt pork and salted beef, and 
following this the era of the refrigera- 
tor car. The record of the evolution 
of this equipment is romance itself.” 


Quoting from a statement made in 
19238, he said: “With the introduction 
of the refrigerator car a great revolu- 
tion swept over the meat and cattle 
industries, and eventually over the 
whole business of supplying the public 
with perishable food products. Pack- 
inghouses at the stockyards went into 
the dressed meat trade, refrigerator 
cars ran in every direction, shipments 
of cattle on the hoof declined, the great 
economy of the new process brought 
saving to the customer and profit to the 
producer, and the new order began to 
work vast and unforeseen changes in 
the life and custom of the nation.” 


The story of summer sausage—which 
twenty-five years ago could be made 
only in the eight months during and on 
either side of summer, but now can be 
made the year round because of the 
scientific development of air condition- 
ing which makes possible perfect tem- 

(Continued on page 46.) 
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Cheese for Meat Loaf 


Choosing the proper non-meat in- 
gredients to go into a meat loaf is an 
important part of making this type of 
product. A sausage manufacturer who 
has been having trouble with a meat 
and cheese loaf writes: 

Editor THE NATIONAL PROVISIONER: 

We recently started making a baked meat loaf 
with cubed cheese distributed through it. We 
have been using a certain fresh cheese for this 
purpose, but find it tends to soften and run 
after cooking. 

What cheese will hold up under such condi- 
tions? We have heard that one made entirely 
from skim milk would be all right, but would 
like to know what you can tell us about it. 

Skim milk cheese is not advocated 
for this purpose, as it contains none of 
the butter fat. 

An old cured cheese has been found 
very desirable in meat and cheese loaf 
and is used by packers all over the 
country. This cheese is very low in 
moisture, and the shelf curing process 
through which it has gone gives it a 
very sharp flavor. The meat loaf when 
finished not only has cheese in it, but 
the finished product has a smooth 
cheese flavor. 


This cheese is a Cheddar cheese, 
weighing from 70 to 80 Ibs. each. While 
higher in price than the fresh cheese 
mentionéd, it is not necessary to use as 
much on account of its flavor. In the 
long run the cost would probably be 
very little more than for cheese now 
used. 


Mild or current Longhorn cheese has 
little flavor, is high in moisture and 
will naturally soften very much after 
it is cooked. While it is impossible to 
secure any cheese that will not soften 
somewhat during the cooking of the 
meat loaf, it is believed the old cheese 
referred to would be satisfactory in 
every respect. 


Handling Gallstones 


An Eastern packer who has recently 
started to handle a large volume of 
cattle asks about saving gallstones. He 
says: 

Editor THE NATIONAL PROVISIONER: 

Please tell us how to handle and prepare gall- 
stones for shipment. We kill a good many cattle, 
especially older cattle, and we understand these 
stones have some value. 

Gallstones are commercially valuable. 
Japanese are principal buyers. It is be- 
lieved that they use them in setting of 
dyes, in some forms of medicine and as 
lucky stones. 

In saving gallstones the gall bladders 
are cut open and contents dumped on a 
screen placed over a receptacle. The 
screen catches stones and drains off 
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Stones are left on screen and 


gall. 
dried in normal room temperature. 


Thorough drying is important to 
toughen outer surface of stones and en- 
able them to stand transportation with- 
out breakage. Whole or unbroken stones 
are most desirable, broken ones bring- 
ing only about half as much as whole 
stones. 

Gallstones should not be placed in 
sunlight during drying process as di- 
rect rays of sun have a tendency to 
blacken them. Reddish yellow stones 
are the most popular. When thoroughly 
dry, each stone is wrapped in cotton to 
prevent breakage, enclosed in sheets of 
paper and packed in wooden boxes. 


TEST YOUR PORK SCALES 


How often do you test the scales in 
your pork department? Read “PoRK 
PACKING,” The National Provisioner’s 
latest revision of “The Packers’ En- 
cyclopedia. 





What Is Boiled Ham 
Shrinkage Cost? 


Certain costs in making boiled 
hams vary directly as the value 
of the product varies. 

Chief among these is the cost 
of shrinkage. 

Anyone who figures costs, par- 
ticularly for the purpose of ar- 
riving at selling prices, must keep 
this factor in mind. 

This shrinkage item must be 
EXPRESSED in cents per pound but 
must be FIGURED from the value 
of the raw material used. 

THE NATIONAL PROVISIONER 
has compiled a table vd assist the 
packer in approximati the cost 
of shrinkage in the p: ws Be te of 
boiled hams. This gives the dif- 
ferent percentages of shrinkages 
and at different value levels. Sub- 
scribers may have this table by 
filling out and sending in the fol- 
lowing coupon, accompanied by a 
10c stamp. In large quantities, 
please write for prices. 
The National Provisioner: 

Old Colony Bidg., Chicago, Il. 

Please send me reprint on 





“How to 
Figure Shrinkage Cost in Making Boiled 
Hams.”’ 


Enclosed find a 10c stamp. 


























r the Trade 


Skinless Pork Sausage 


Skinless smoked breakfast sausage, 
a new and delightful variant of the 
product described in THE NATIONAL 
PROVISIONER of November 9, has made 
many friends since its introduction. A 
sausage manufacturer who has heard 
about the product says: 

Editor THE NATIONAL PROVISIONER: 

We have heard that it is now possible to make 
a skinless smoked pork sausage. We believe 
this would be an attractive and fast-selling 
product and we would like to hear more about it, 


Skinless smoked breakfast sausage 
was developed to fill the need of the in- 
dustry for a pork sausage that could be 
sold in summer time. Resulting prod- 
uct has proved so attractive from a 
merchandising standpoint that it 
promises to be a year-round favorite, 


“NoJax” Casings Used 


Sausage meat for this product is 
stuffed in “NoJax” casings, linked 
usually in about 4%4-in. lengths, and 
handled and peeled in same manner as 
“NoJax” frankfurts. 


Following are two formulas for skin- 
less smoked sausage: 

For formula No. 1 use, per 100-lb. 
batch: 


60 Ibs. lean pork trimmings, cured 
20 Ibs. regular pork trimmings, cured 
20 Ibs. lean beef, cured. 

Pork is ground through %-in. plate. 
Chop beef very slightly so it will act 
as a binder and then add to pork in 
mixer. Care should be taken that no 
excess moisture is added as it will pro- 
duce sourness in finished product. Mix 
well and season with proper amounts of 
salt, pepper and whatever other season- 
ings are desired. 


Ready prepared seasonings or spe- 
cially prepared seasonings as manu- 
factured by reputable firms will assure 
convenience and uniformity in making 
this product. 

Stuff mixture in 1%-in. “NoJax” cas- 
ing. Smoke in a cool house for three 
hours at 130 degs. Fahr. Then cook at 
160 degs. for about 10 minutes. Cooking 
is usually done in a steam house to pre- 
vent smearing. Sausage should be 
placed before a fan following cooking 
to dry off casing. This aids in preven- 
tion of any mould or bacterial growth. 

Formula No. 2 uses, per 100-lb. 
batch: 

50 Ibs. cured pork cheeks 

50 Ibs. cured regular pork trimmings. 

This formula is prepared in same 
manner as No. 1. Product must not be 
chopped too fine or cooked too much to 
prevent pork from becoming smeary 
and spoiling its appearance. Sausage 
should not be peeled or packed in boxes 
until ready for shipment. 


The National Provisioner 
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Holiday Packaging: . 
(Continued from page 10.) . 


still another color, or one printed with 
a holiday design in colors. The color 
combinations secured in this manner 
are practically limitless. 


Pleasing effects can also be secured 
by using a sheet of colored transparent 
cellulose double thickness at some por- 
tions of the package and in single thick- 
ness in others. The shade will be dark- 
er where the double thickness of cel- 
lulose is used. 


Gift Assortments Popular 


Christmas gift packages containing 
an assortment of meats have been grow- 
ing in favor in recent years, and pack- 
ers planning more aggressive holiday 
meat merchandising might very well 
consider them along with their other 
Christmas packaging problems. 


A cured or baked ham or a slab of 
bacon invariably is included as the cen- 
tral item in these gift meat assort- 
ments. Other products may include 
canned meats, sausages of various 
kinds, cheese, butter, eggs, shortening, 
bacon, etc. 


An Eastern packer last year was very 
successful with a gift box containing a 
smoked ham, 1 lb. of bacon, 1 lb. of 
pork sausage, a small summer sausage, 
and a 1-lb. package of chili con carne. 


A gift package assortment offered by 
the Cudahy Packing Co., shown in the 
illustration on page 9, included a 
baked ham in clear transparent cellu- 
lose, Canadian bacon, bologna, corned 
beef, chili con carne, a package of pro- 
cessed cheese and 1 lb. of sliced bacon. 
The products were “nested” in shredded 
transparent cellulose in a_ colorful 
Christmas box. 


Other packers have had good results 
with a gift assortment of canned meats 
surrounding a smoked or baked ham or 
a slab of bacon. 


Containers May Be Re-used 


Re-use containers for Christmas meat 
products have been used to some ex- 
tent by packers, but their possibilities 
as sales builders during the holiday sea- 
son have not been explored fully. Prob- 
ably the best known Christmas re-use 
package is that of Kingan & Co. This 
had wide distribution last year. The 
container is a metal box with rounded 
corners, and is suitable for use in the 
kitchen as a bread or cake box. It is 
decorated on sides, ends and top with a 
colorful Christmas design. 


The box is used as a container for a 
Sugar-cured smoked ham wrapped in 
red transparent cellulose over the regu- 
lar printed parchment wrapper. The 
ham is nested in the box in shredded 
green transparent cellulose. 


Fancy cartons for such products as 
canned hams and spiced -+ham, wrappers 
of metal foils for cartoned and smoked 
meats, sausages, etc., and decorated 
fiber cups offer further possibilities for 
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RE-USE CONTAINER POPULAR WITH HOUSEWIVES. 
This ham container may be used in the kitchen for bread or cake. It is of metal 
and printed on sides, top and ends with a colorful Christmas design. The ham 
is wrapped in red cellulose over the regular printed parchment wrapper, and 
nested in the box in green shredded cellulose. (Photo Du Pont Cellophane Co.) 


attractive and distinctive holiday meat 
packages. These may be used in com- 
bination with printed parchment and 
transparent cellulose and fancy strings 
and ribbons to secure outstanding re- 
sults. 


HELPS TO SELL LARD 


Lard has long been recognized as a 
superior shortening for bread and bis- 
cuits, but many housewives have never 
learned of its wider use in the prepa- 
ration of pastry, cakes, icings, cookies, 
meat dishes or for deep fat frying. 





COLORFUL CARTON FOR HAM. 


Attractive container in which Cudahy 

Packing Co. offered canned hams for 

sale during 1934 holiday season. (Photo 
Du Pont Cellophane Co.) 


It is important to the pork packing 
industry that the American housewife 
become increasingly conscious of the 
place of lard in her cookery. With 
this in mind the Institute of American 
Meat Packers has published an attrac- 
tive 72-page recipe book, entitled “Good 
Things Made with Lard.” The recipes 
included in the book were assembled, 
modified and tested by Miss V. N. 
Swartz, home economist in the Research 
Laboratory of the Institute, founded 
by Thomas E. Wilson at the University 
of Chicago. Packers and others attend- 
ing the recent convention will remem- 
ber the fine samples of cakes made 
with lard which were distributed there 
by Miss Swartz and her assistants. 


Those desiring to distribute this book, 
either to or through their retailer cus- 
tomers, can secure it in lots of 100 at 
$7.50 or 74%c each. Name and ad- 
dress of the packer or retailer can be 
imprinted on the book at a small addi- 
tional cost. 





POULTRY AND EGG OUTLOOK 


Relatively short supplies and high 
prices for poultry are likely during re- 
mainder of 1935 and first half of 1936, 
the U. S. Bureau of Agricultural Eco- 


nomics predicts in its annual poultry - 


and egg outlook report. Price depress- 
ing effect of expected increase in egg 
supplies in this same period over 1934- 
35 will probably be only partially off- 
set by improved demand conditions. 
Present favorable conditions for poul- 
try and egg production are believed 
likely to induce increased production 
and lower prices for both eggs and 
poultry in the latter half of 1936. 
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Leading New York Wholesaler Depends on Patapar 
For Maintaining Fine Quality of Fresh Meats 





» » » » When it’s a question of protecting meats, there’s no better wrapping 
sheet than Patapar. That’s what they say at Edward Davis, Inc., one of New York’s leading 
wholesale provisioners. Practically every cut that leaves this plant is wrapped in Patapar. The 
reason is because it is both insoluble and grease-proof. It protects the fine wholesome quality 
of the meats, and assures that orders will reach their customers in the best possible condition. 


Today there is no reason to compromise on protection. Let us send you samples of Patapar, and 
quote prices. Write to Paterson Parchment Paper Company, Bristol, Pennsylvania. Sales Branches: 
74 Rincon Street, San Francisco; 111 West Washington Street, Chicago; 120 Broadway, New York. 


Patapar 


A280. U.8. PAT OFF. 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 
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Notes of the Road 


Gleaned from the Diary of an 
Average Packer Salesman 


AS bawled out today by a cus- 
tomer for kidding the blonde in 


the cashier’s cage. 





Was bawled out by another retailer 
for parking my car directly in front 
of the store entrance and_ incon- 
veniencing one of his good customers. 
Must watch my step. 





Received orders to make a special 
call. Drove five miles out of my way, 
spent two hours and sold a $6.00 order. 
Wonder what my time is worth? 





Ten years ago I was given an order 
book, a kick in the seat of the pants— 
and told to go out and “build up a 
territory.” Now prospective packer 
salesmen in some concerns are taught 
meat processing methods, up-to-date 
retail merchandising methods and sales 





psychology. They have knowledge when 
they start to work which it took us 
old-timers many years to get by ex- 
perience. And if you don’t think such 
knowledge is valuable in meat sales 
work, just look over the sales records 
and check back on the men who are 
making them. 





Checked up on my working time for 
the past two weeks. Find that selling 
consumes only 2 to 2% hours per day. 
Should be able to do better than this. 





A few more calls each day should go 


a long way to help me beat my volume 
record. 





Lost a sale yesterday because I 
couldn’t discuss as fully as I should 
have been able the comparative short- 
ening values of lard and vegetable fats. 
Will ask the boss to furnish me some 
facts on lard. 
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Have had a knock in the motor the 
past week. Today a bearing burned 
out. Lost two hours’ time and added 
a $5.00 towing bill to the expense ac- 
count. Resolved: Hereafter will re- 
port promptly to the plant repair shop 
any apparent car defects. 





Why don’t some of the scientists in 
the packing industry discover that pigs’ 
feet will keep women’s hair from turn- 
ing gray: that eating tripe will give 
pearly teeth, or that ham hocks are 
valuable in producing an apple blossom 
complexion? Are we overlooking some 
good meat merchandising bets? 





The other day I stopped to help a 
fat man change a tire—and incidentally 
built some good will for my firm. He 
turned out to be a successful dealer, 
and now I have him on my order list. 


SERVING TWO MASTERS 


The packer salesman serves two mas- 
ters—the retailer customer and the 
packer who pays his salary. He cannot 
injure one without hurting the other. 


Take the price at which a product is 
sold, for example. If a sale is to pro- 
duce the maximum of satisfaction it 
must be at a level that will give the 
packer a profit, but also permit the 
retailer to turn over the product for 
more than he paid for it. 


If the price is too low the packer 
loses; if it is too high the retailer takes 
a loss. The same can be said for serv- 
ice, collections, promises, etc. If one 
gets more than is coming to him, the 
other must pay in some manner. Both 
packer and retailer, however, can be 
served fairly and squarely. 

Steering a middle course is not as 
difficult as it might seem. It is the 
usual procedure, not the unusual. It 
simply means giving all parties to a 
bargain all they have coming to them— 
no more and no less. Exploiting one or 
the other on the assumption the facts 
never will be known is poor business. 
No one has a monoply on brains and 
commonsense. Eventually the facts will 
come out. 

A retailer will not buy for long from 
a salesman with whom he cannot do 
business to advantage. The packer will 


* not keep in his employ a salesman who 


does not earn a profit, or who by his 
methods builds ill will for the firm and 
its products. 

Therefore, if the salesman veers too 
much either way his job is at stake— 
which, after all, is the best reason why 
he should keep to the straight and nar- 
row path. 


‘Salesman 


SAUSAGE SALES 


One of the packer salesman’s prob- 
lems today is to get sufficient volume 
to make his territory profitable. He 
can’t do this, as a rule, with only fresh 
and smoked meats and lard. But there 
always is the possibility to increase 
volume on a wide range of meat spe- 
cialties, 


Few retailers carry as large a stock 
of sausage as they should to secure 
the best display. And even in the 
larger stores with well-stocked sau- 
sage showcases some items will be 
missing. 

No store is so small that it cannot 
be encouraged to add a few more sau- 
sage items to its list. These can be 
sold if the retailer is told how to 
properly call ‘these new items to cus- 
tomers’ attention. The fact that. the 
retailer has had no call for some. sau- 
sage should not unduly influence him. 
The fact that he has it will cause some 
customers to purchase if it is called to 
their attention. And if they like the 
products they are sure to come back 
for more. 








A new sausage product properly dis- 
played always sells well. Housewives 


like to try meats with which they are . 


not familiar. A new specialty, there- 
fore, should be called to the attention 
of every retailer on whom the sales- 
man calls. 


A little attention to the sausage dis- 
play will often work wonders in in- 
creasing sale of these products. A few 
sausage items haphazardly and care- 
lessly shown attract little attention 
and make no sales appeal. Increasing 
quantity and variety and arranging 
them attractively generally boosts sales 
manyfold. And it is more volume that 
the salesman wants... 


Do your salesmen read this 
page, which is written for them? 
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Corinco Cork Pipe Covering 
Has No Substitute 


AIR CO) 


Climaxing almost seventy years of pio- 
neering in the industrial refrigeration 
field, Vilter brings to industry a truly 
practical solution of the modern problem 
of air conditioning. 


The Vilter Mono-Unit fits perfectly into 
the air conditioning needs in already 
existent buildings. 


It is readily adaptable to your present 
refrigerating system, whether it be of 
the brine or direct expansion type. Easy 
to install, requires a minimum of floor 
space and costs surprisingly little to 
install, operate and maintain. 


Investigate the Mono-Unit before you 
decide on your air conditioning equip- 
ment. 


Write for Bulletin 435, NOW. Installation of Corinco Brine Pipe Covering in Engine Room 
of large Cold Storage Plant. 


Tons OF REFRIGERATION 
can be lost annually through uncovered cold 
lines. Tests conducted with a 3” uncovered 
brine line carrying 5° F. and running through 
90° F. outside temperature showed a loss of 
two tons of refrigeration daily over a similar 
line covered with Corinco Cork Pipe Covering. 
Substitute materials may be offered cheaper in 
price, but do they offer the necessary protec- 
tion and are they economical in the end? 

When once installed, under the supervision 
of our trained insulation engineers, Corinco 
Cork Pipe Covering not only provides imme- 
diate protection but, will continue to do so for 
years to come. 


Write for descriptive price list NP-8. 
CorK INSULATION Co., INC. 


155 East 44th Street 
NEW YORK, N. Y. 





“SINCE 18672° MANUFACTURING CO™PANY 

2118 South First Street 

MILWAUKEE, WISCONSIN 
REPRESENTATIVES IN PRINCIPAL CITIES 





FAcTorY—Wilmington, Del. Branches in principal cities. 
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Conditioning a Cooler 


How an Engineer Did It When the 
Task Seemed an Impossibility 


6¢T’VE BEEN hunting all over for 
you, chief,” said the temperature 
man. 


“The superintendent insists the old 
beef cellar, abandoned several years 
ago, be down to 38 degs. tomorrow 
morning. I told him it couldn’t be done, 
but he says a large shipmént of beef 
is expected, and he must use the space. 
That room has not been refrigerated 
in over a year; we'll never make it.” 


“Well, get over there and turn on the 
refrigeration,” the chief engineer di- 
rected. “Put on all the direct expansion 
coils at once.” 


The temperature man was away for 
more than an hour, and the chief— 
sensing trouble—decided to find out. 


As he entered the old cellar Billy, 
crestfallen, approached with the re- 
mark: “The coils won’t even frost; 
what'll we do.” 


Plenty of Coils But No Results 


Ceiling of room was low and it reeked 
with moisture, large beads of water 
hanging on floor joists over the entire 
area; the air was dank. An elbow was 
hissing steam through threads of a de- 
fective joint on a trap discharge line, 
and at regular intervals the trap itself 
blew out a cloud of steam and water 
vapor. This partially accounted for the 
humid atmosphere. Large pools of 
water lay in the hollow spots of the 
old mastic floor. 


“This will never do,” said the chief. 
“A few years ago we might have gotten 
away with this condition, but not to- 
day, Billy. We are becoming more 
exacting about temperatures every 
year. Just have to hold them right on 
the nose nowadays. Just look at that 
ceiling and floor; simply out of the 
question!” 


Ki, told you we couldn’t make it, 
chief,” said Billy. “I can’t even frost 
the darned old coils.” 


Runs of pipe from floor to ceiling 
encircled the sides of the room. Evi- 
dently there was an excess of cooling 
surface, if it could only be put to work. 


Chief Plans His Campaign 


“There’s work ahead of us, Billy, and 
we are going to have to do several things 
at once if this room is to be used to- 
morrow.” The chief was a determined 
fellow, and because of his long experi- 
ence he was not accustomed to make a 
fuss, no matter how big the job ahead 
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of him appeared. “You go to the power 
house and bring back some men with 
squeeges. Also a room thermometer 
and some tools,” said he. 


While Billy was away the chief sized 
up the room further. He spotted the 
steam trap line that was blowing steam 
and shut tightly the nearest valve 
above the leak. He then counted the 
number of pipes in the expansion coils, 
jotting down the length and figured 
that ratio of lineal feet of 2-in. pipe to 
cubical contents of room was less than 
20 to 1. 


“Today we could redesign those coils 
so that only half the number of feet 
of pipe would be needed,” mumbled the 
chief. “The coils are in pretty good 
condition, considering their age. Noth- 
ing like wrought iron pipe for long life.” 

By this time Billy had returned with 
reinforcements, The men were started 


with the squeeges, first on the ceiling 
and then on the floor. 


Air 


CONDITIONING 


® What it is 

© Why it is needed 

© Where it should 
be used 


in the MEAT PLANT 


A clear statement 
by a recognized authority 
about this newest develop- 
ment for saving and improv- 
ing product in the packing 
and sausage plant. 

Describes methods and 
gives temperatures and hu- 
midities for each department 
of the plant. 

Fill out and return the 
coupon if you want a copy. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Ill. 


Please send me copy of “AIR CONDI- 
TIONING IN THE MEAT PLANT.” 


Wet Coolers Cost More to Cool 


“By disposing of this water we will 
have so much less to refrigerate,” said 
the chief. “It takes one-tenth of a ton 
of refrigeration to cool a hundred 
gallons of water, so you boys make a 
good job of it. 


“Now, Billy, let’s look at the expan- 
sion valves. But first you go to the 
end of the line and make certain that 
all the suction valves are wide open. 
If we should put ammonia into these 
old coils and those valves were closed 
pressure would build up so quickly that 
leaks would start all over the room— 
and that would be a mess.” 


The expansion valves were badly 
rusted and even the spokes of the cast 
iron wheels were just about eaten away. 


“Look at those bolts in that flange,” 
said the chief. “They should be re- 
placed. Steel bolts won’t stand up 
under the action of this wet air. Gal- 
vanized iron -would have lasted much 
longer. 


“You know, Billy, if the stem of that 
expansion valve had been made of stain- 
less steel it would not be in that condi- 
tion today. But then, these coils were 
installed before improvements like that 
were on the market. We would not 
have the trouble with stuffing boxes 
leaking ammonia, and the valves would 
not have to be packed so often.” 


Renewing Bolts Under Pressure 


He tried an expansion valve and 
listened. There was no sound of liquid 
expanding in the line, so he concluded 
it must be blocked. 

“Probably when you opened the 
valves, Billy, you blew some scale over 
the seat of the valve,” said the chief as 
he gently tapped the valve with a 
hammer. 

“A little too dangerous,” he ex- 
claimed. “Billy, let me show you a 
trick—how to renew these bolts without 
taking the time to pump out the coil. 
The bolt furthest away from you is 
always the one that leaks, because it is 
the most difficult one to tighten and is 
usually left till the last. So we will 
replace that one first.” 

The chief then loosed the stubborn 
bolt and replaced it with a new one, 
pulling it up snugly. He then took the 
opposite bolt and carefully replaced it, 
gradually working around in this 
manner until bolts had been renewed. 


Oil in Coils Increases Costs 
“Now the valve works too stiffly, so 


we will back it out and put some oil 
on the stem.” 


After doing this the chief opened the 
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WANT TO KNOW 
THE REAL REASON 


DO YOU 











7 BAKERS, meat packers, canners, in 
fact to all food men this fact is impor- 
tant. Because a milder salt means greater 
incorporation, and far richer flavors in their 
finished products. Too, they know the tiny 
flat flakes of Diamond Crystal Salt dissolve 
quicker, and cut labor costs. 

You see, it’s the exclusive Alberger Proc- 
ess of making this superior salt which not 


only insures these qualities of Diamond 
Crystal, but also keeps it consistently pure 
and uniform, in every respect — always. 

Food men everywhere depend on Diamond 
Crystal Salt to help maintain uniform quality 
in all their finished products. Why not test 
Diamond Crystal in your plant? You'll find 
it pays. Diamond Crystal Salt Co., (Inc.), 
250 Park Ave., New York, N. Y. 


DIAMOND CRYSTAL SALT 


UNIFORM 


ANALYSIS. CHEMICAL 


IN COLOR...PURITY...DRYNESS...SOLUBILITY...SCREEN 


ANALYSIS...CHARACTER OF FLAKE 








PROVED AND APPROVED 
BY LEADING PACKERS 


UNIT 


GRAVITY FLOW 


AIR CONDITIONING 


, age rooms. 


@ This unit is most effec- 
tive for maintaining con- 
stant temperature and rela- 
tive humidity conditions in 
various kinds of cold stor- 
Warm air is 
drawn into grill openings 
at top by suction from the 
brine spray jets, cooled and 
forced downward, passing 
out through moisture elimi- 
nators at the bottom. Baker 
ColdStream Gravity Flow 
Units are available in all 


» capacities for chill room, 


storage, and sausage room 
applications. Full particu- 


» lars sent on request. 


: Baker Ice Machine Co. ,Inc. 


OMAHA, NEBR. 
Central Sales: Chicago 
Eastern Sales: New York 
Factories: Omaha, Ft. Worth, 
Los Angeles, Seattle 
Sales and service in all 
large cities 





for all wall 
openings in 
their cold stor- 
age plants. 


JAMISON- 
BUILT Doors 


— fast-closing, 


tight-sealing, 
long-wearing— 
are essential 
for refrigera- 
tion econ- 
omies. 


Send for 
Bulletin. 


B 


New 
conical 
spring(A) 
A on Jamison 
Adjustable 
Spring 
Hinge 


Jamison 
enclosed 


r 
Closer (C) 


Wedgetight 
Fastener (B) 


s 
Equipped 
with new 
Jamison 
resilient Seal 


Jamison Cold Storage Door Co. 


Jamison, Stevenson & Victor Doors 


Hagerstown, Md., U. S. A. 
Branch Offices in Princinal Cities 


QUMLLS OTL - 
BUILT DoorsGa 


FOR COLD STORAGE 
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valve wide and closed it several times, 
tapping the body on all sides with the 
hammer. Suddenly there was a hiss of 
ammonia passing through and the chief 
shut it quickly. 

“Now that there is no leak in the 
coils I will open the valve wide and 
give it a good blow. That will chase 
the oil out of the coils and make them 
act faster. Probably plenty of old oil 
is lying in there, and before it has a 
chance to cool and get gummy we will 
blow it out. Oil in an evaporating 
system is just excess baggage and it 
costs money as long as it is there.” 

Already frost was beginning to show 
on the pipes. “Today, Billy, we would 
always put a strainer in front of the 
expansion valve. Then there never 
would be any fear that the valve would 
block. 

“Now for the thermometers. There 
are always spots in a big room that are 
colder than others. Sometimes there is 
a difference of four degrees between 
ceiling and floor levels. Sides of the 
room are affected by such conditions 
as wet insulation, high outside tempera- 
tures and direct action of the sun. Be- 
cause it is necessary to bring the room 
down in a hurry we will hang the ther- 
mometer here fairly near the coils.. 


Use of Heat in Coolers 


“And notice that with this thermom- 
eter, Billy, the temperature scale can be 
very easily moved up or down, by just 
pressing on it, thus causing an incorrect 
reading. For example, if I push it up 
we immediately gain four degrees on 
the room temperature. However, that 
is not according to Hoyle, and should 
never be resorted to, but of course it 
might help you in a pinch,” and the 
chief grinned. 

“Our new thermometers have the 
scale etched on the glass, eliminating 
all chances of an intentional error.” 


The men had finished work on the 
floor and the chief sent them for two 
unit heaters. 


“What do you need .them for?” in- 
quired Billy. 

“You. should never put heat into a 
refrigerated room. 


“That is true in most cases,” replied 
the chief, “but sometimes, in order that 
a job may be finished quickly, it is nec- 
essary to reverse the situation. We 
would not make much progress in dry- 
ing up this room, because the moisture 
in it would have to be frozen out of the 
air. By using fans the air in tremen- 
dously large quantities is blown rapidly 
over the coils. When it hits the pipes 
moisture is deposited in the form of 
snow and later can be scraped off. Cool- 
ing capacity is also increased in the 
same rate as the air circulation in the 
room is quickened. 


How to Dry Wet Coolers 
“I noticed, Billy, when your frock 
was wet the other day, you laid it over 
a steam coil. It dried quickly. That is 
exactly the way we are going to dry up 
this ceiling. We are going to force the 
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moisture out of the air. As the air is 
heated the moisture on walls, ceiling, 
etc., will go into the colder air, increas- 
ing its water content per cubic foot. As 
soon as the air is chilled by the coils it 
will give up its moisture very much 
faster This will be deposited on the 
coils, in the form of snow. That is the 
reason a little heat will do such a fast 
job of drying in a cold room.” 


A small amount of steam was let into 
the coils of the two units. Almost 
immediately the wet hazy fog in the 
room disappeared. A few hours later 
large dry areas were appearing on the 
floor and ceiling. 

Before the chief departed from the 
plant for the night, he left instructions 
for the two unit heaters to be shut off 
at midnight. Fans were to be left run- 
ning. Also he left word with the night 
engineer to hold the ammonia back 
pressure 5 lbs. lower than was custom- 
ary. This was for the purpose of de- 
creasing the temperature in the cooling 
coils 5 degs. In other words, instead of 
having a temperature in his coils of 
plus 5 degs. there would be a tempera- 
ture of zero, which would produce much 
faster cooling of the cellar. 


The Problem Solved 


The next morning the beef came roll- 
ing into the cellar, while the chief was 
putting on a few finishing touches to 
the room. Carpenters were renewing 
the padding on the refrigerator door. 
The steam pipes were disconnected, and 
the trap removed to a new location. But 
the fans were still circulating the air, 
which was beginning to have a nice 
clean odor. Floors and ceiling were 
about dry. 

Spying Billy, the chief said: 

“Say, Billy, bring me that old style 
thermometer and put up one of our new 
standard types with the etched glass 
stem. Place it in the center of the room 
so that there will be no mistakes in 
reading. The superintendent is mighty 
particular about the temperatures we 
hold on beef.” 


The room was down to 38 degs. Fahr. 


REFRIGERATION NOTES 


New cold storage plant of Metter Ice 
& Cold Storage Co., Metter, Ga., is 
nearing completion. 

Pork Refrigeration Sales Co., Miami, 
Fla., has been granted state charter. 

Kreinberg & Krasny, Inc., 3310 W. 
65th st., Cleveland, O., is erecting addi- 
tion to plant, including new coolers. 
Estimated cost, $30,000. 


Meat curing plant has been erected 


. by Community Ice & Produce Co., Mor- 


rilton, Ark. 

Gibson Milling Co., Gibson, Ga., plans 
erection of ice manufacturing and meat 
curing plant. 

Cold storage plant of Home Ice Co., 
Palestine, Tex., has been damaged by 
fire to extent of approximately $10,000. 

Cold storage building, sausage fac- 


tory and meat packing plant are ob- 
jects for which PWA loan has been ap- 
plied for by Cooperative Services, Inc., 
Maple, Wis. 

St. Mary’s Packing Co., Wm. Swonger, 
pres., St. Mary’s, O., will erect -new 
storage building. 


CHAIN STORE SALES 


Sales of Kroger Grocery and Baking 
Co. for first 44 weeks of 1935 totaled 
$192,509,750, a gain of 4 per cent over 
volume of $185,535,878 for same period 
in 1934. Dollar volume during 4 weeks 
ended November 2, amounted to $411,- 
207, an increase of 2 per cent over 
sales in same period last year. 

Dominion Stores of Canada reports 
sales of $14,895,203 for 44 weeks of 
1935, ended November 2, against sales 
of $16,104,202 in like 1934 period, a 
decrease of 7.2 per cent. Volume for 
4-week period ended on same date 
showed only a 3.2 per cent decrease 
from 1934 levels. 


FINANCIAL NOTES 


A 50 cent dividend has been declared 
on preferred stock of Amalgamated 
Leather, payable January 1 to stock- 
holders of record on December 19. 


Directors of Procter & Gamble have 
declared a $1.25 quarterly dividend on 
the company’s 5 per cent preferred 
stock. The dividend is payable Decem- 
ber 14 on stock of record November 25. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Novem- 
ber 13, 1935, or nearest previous date: 
Sales. High. Low. 


Week ended 
Nov. 13. 


Amal, Leather. 700 3% 
Do, Pia. ..«.. 

Amer. H. & L. 9,100 
Do. Pfd. 1,200 


Pfd. ‘200 


Do. Del. i 
Beechnut Pack. 3,000 
Bohack, H. C.. 150 


Do. Pfd. 10 
Chick. Co. Oil. 1,600 
Childs Co. 3,500 
Cudahy Pack... 2,000 
First Nat. Strs. 2,300 
Gen. 100 
Gobel Co. , 
Gr.A.&P.1stPfd. 10 

Do. New .... 60 


.. 1,000 

Kroger G. & B.20,000 
Libby MecNeill.. 900 
Mickelberry Co. 1,150 
& H. Pfd.. 50 


M. 

Morrell & Co.. 

Nat. Leather... 2,850 
; 2,600 


Do. 7% Pfd. 
Stahl Meyer 
Swift & 

Do. Intl. 


*Or last previous date. 
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@ EXCLUSIVE FEATURES incorporated in 
every Adelmann Ham Boiler provide efficiency 
and economy. Elliptical yielding springs maintain 
a constant, even pressure on the entire cover 
and prevent tilting, yet permit ham to expand 
while cooking. The self-sealing principle per- 
mits ham to cook in its own juice, greatly im- 
proving quality and flavor. Shrinkage is re- 
duced, labor costs are minimized, sales and 
volume are increased. Use Adelmann Ham 
Boilers exclusively to guarantee profits! 


Purchases of Adelmann Ham 


ape ie Bote 7 pete comer abse we 
of Cast Aluminum, Tinned Steel, es ~ - P 

Monel Metal and Nirosta (Stain- if * $2000 for periods as long as 
less) Steel, in a complete range £ Oy three years, under the Mod- 
of sizes. Liberal trade-in sched- : / ernization Credit Plan of the 
ules make it actually profitable to Federal Housing Administra- 


dispose of worn, obsolete equip- tion. Ask for details today! 
ment and equip with new Adelmann 


Ham Boilers. Write for particu- 
lars today. ‘‘ADELMANN—THE KIND YOUR HAM MAKERS PREFER” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
CHICAGO OFFICE: 382 S. MICHIGAN AVE. 


EUROPEAN REPRESENTATIVES: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
AUSTRALIAN AND NEw ZEALAND REPRESENTATIVES: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
CANADIAN REPRESENTATIVE: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 


INCREASE YouR SALES ON 


i SAUSAGE 


You know of course that flavor, aroma and appearance sell pork 
sausage. But do you know that the most delicious flavor, the most 
tantalizing aroma, the most attractive sales appearance is obtained 
by using Legg’s OLD PLANTATION SEASONING? Leading meat 
packers throughout the country have discovered that Legg’s OLD 
PLANTATION brings an immediate and amazing increase in sausage 
sales volume. Try it yourself and see what happens. 


IMPROVED SALES APPEARANCE 


Through constant research and scientific experiment, Legg’s OLD 
PLANTATION SEASONING is continuously being improved. Our 
latest experiments have produced a seasoning that results in im- 
TH Nee ' proved sales appearance of the sausage in which it is used, yet 
“th AVY retains all of the famous and inimitable OLD PLANTATION flavor! 


Y, Free test samples on request. 
ij AC.LEGG PACKING CO. INC. 


Z BIRMINGHAM. ALABAMA. U.S.A. 
ZS " 
7 
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Supreme Court Won't Hurry 
Ruling on AAA Amendments 


OSSIBILITY that decisions on con- 

stitutionality of the original AAA 
act and its amendments might be given 
at the same time went glimmering this 
week when the U. S. Supreme Court 
declined to speed up a case involving 
validity of processing taxes under AAA 
amendments. 


The Washburn-Crosby Co. had ap- 
pealed a ruling of federal district court 
at Kansas City, that processing taxes 
were valid as of August 24, date of 
the amendment’s passage. The company 
hoped to argue its case concurrently 
with Hoosac Mills case which will be 
heard on December 9. The Supreme 
Court, however, decided on technical 
grounds that hearing should not be ad- 
vanced. 


This was looked upon as a govern- 
ment victory in some quarters, where it 
was suggested that even if the court 
holds the old law invalid, the AAA will 
still have processing tax income as pro- 
vided in amendments. Congress might 
then pass a new law avoiding criticisms 
of constitutionality contained in the 
first opinion. 


Government Needs Money 


Importance to the government of 
some kind of a decision under which 
it can collect processing taxes is dem- 
onstrated by latest reports of the AAA 
comptroller. These show that proces- 
sing tax collections in August totaled 
$12,820,863 against $39,906,447 in Au- 
gust last year. AAA officials pointed 
out that if taxes held up by court action 
had been received, income would have 
closely paralleled budget estimates. 

Despite shrinkage in income the gov- 
ernment is still making benefit and ren- 
tal payments. Expenditures for July 
and August, chargeable to processing 
tax receipts, exceeded collections during 
these months by approximately $44,- 
459,580. During two-month period 
corn-hog benefit payments amounted to 
$35,399,954, 

Other processing tax events of the 
week in highest and lower courts in- 
cluded petitioning of Associate Justice 
Cardozo of the Supreme Court by eight 
Southern rice millers who asked for a 
temporary injunction to restrain collec- 
tion of rice processing taxes. Justice 
Cardozo referred the case to the full 
court for action. Milling companies 
had been refused injunctions in federal 
district court and the fifth circuit court 
of appeals. 


Tax Injunction Refused 


_ Application of the Louisville Provi- 
sion Co., Louisville, Ky., for an injunc- 
tion restraining processing tax collec- 
tion was dismissed on motion of the 
government in federal district court. A 
number of other requests for injunc- 
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tions were also refused. The court de- 
clared it had no power to restrain col- 
lection of “federal taxes and had no 
jurisdiction under amended declaratory 
judgment. act. 

The attitude of federal judge Knight 
at Rochester, N. Y., in refusing a gov- 
ernment request to dissolve a number 
of injunctions differed materially from 
that of Louisville court. Judge Knight 
stated, “the amendments adopted em- 
phasize the doubt that plaintiffs have a 
clear and adequate remedy at law.” 


“It seems to me,” he also said, “that 
there is grave question whether the re- 
strictions in this amendment do not 
violate the property rights of these 
plaintiffs.” 


Suit to Collect Tax 


The same court has reserved decision 
on the government’s move to collect 
$193,000 in processing taxes from re- 
ceivers of a meat packing company. 
The government has asked dissolution 
of the equity receivership secured by a 
creditor of the company and dismisal 
of an action for declaratory judgment 
brought by receivers. 

The Southern Packing Corp., Norfolk, 
Va., has asked for relief from the pro- 
cessing tax on hogs in a suit filed in 
federal district court at Norfolk. 


AAA Now to Pay Farmers for 
Full Crop of Hogs in 1936 


IGNERS of AAA corn-hog contracts 

will produce 100 per cent of their 
1932-33 base hog production next year 
—and get paid for it—if proposals of 
producers and agricultural specialists 
who met in Washington last week are 
embodied in new contracts. 


Producers at the AAA-sponsored con- 
ference stated that this provision in 
1936-37 contracts would permit a 30 per 
cent increase in hog production in 1986, 
and an increase in federally-inspected 
slaughter of from 7 to 9 million head in 
1937 over slaughter expected for this 
year. Such production in 1936-37, how- 
ever, would be about 20 per cent under 
average annual production in 1932 and 
1933. 


The conference recommended a hog 
adjustment payment of $2.50 for each 
hog produced up to 50 per cent of each 
signer’s base. Payment would be same 
for production ranging from 50 to 100 
per cent of base. For example, a con- 
tracting farmer whose base was 100 
hogs and who raised 50 would receive 
a payment of $125. If he raised more 
than 50 hogs he would receive same 
total payment if he did not exceed base 
production, 


More Power tor the AAA 


Work will be started immediately 
upon drafting the new contract along 
lines recommended by the conference, 
said G. B. Thorne, director, division of 
livestock and feed grains. “It is hoped,” 
he stated, “that administrative approval 
of new two-year corn-hog contract may 


: be obtained by early December.” 


Meanwhile, transfer of control of the 
Federal Surplus Relief Corporation 
from the relief branch of government 
to the AAA has given the adjustment 
organization machinery even more ex- 
tensive than that of the old federal 
farm board for buying and selling all 
kinds of farm products. 


The new Federal Surplus Commodi- 
ties Corporation, as it is to be called, 
will buy farm surpluses and move them 
into consumption through cooperation 
with state relief agencies. Most of 
funds available for AAA use represent 
one-third of annual customs collections 
which are earmarked for buying sur- 
pluses, encouraging exports of crops by 
benefits or subsidies or increasing con- 
sumption by diverting crops from 
normal uses. 


LOANS FOR NEW HAM BOILERS 


Taking advantage of the opportunity 
offered by the federal government to 
furnish credit to industry, the Ham 
Boiler Corporation has made arrange- 
ments with the Federal Housing Ad- 
ministration by which packers, sausage 
manufacturers and other meat specialty 
producers may modernize their ham 
boiling equipment on easy credit terms. 
Under this arrangement this company’s 
ham boilers, foot presses and washers, 
up to a total cost of $2,000 per buyer, 
may be bought and paid for out of cur- 
rent income, in equal monthly payments 
over a period as long as three years. 

Believing that efficient, up-to-date 
equipment will reduce cost of produc- 
tion materially, and improve the com- 
petitive status of any processor, offi- 
cials of the Ham Boiler Corporation 
went to the Federal Housing Adminis- 
tration and presented a plan by. which 
worn-out or obsolete ham boiling equip- 
ment could be replaced on an “easy pay- 
ment” plan. 


Approval was given their plan under 
the National Housing Act and the Cor- 
poration is now prepared to put it into 
effect. So far as is known, this is the 
first company serving the meat industry 
to arrange for practical application of 
the government’s credit offer for the 
benefit of the particular branch of the 
industry it serves. 
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a, e This is an actual pho- 
tograph of a CHIP OF 
WOOD found in an 
otherwise delicious piece 
of pie served in a lead- 
ing hotel dining room 
in one of the country’s 
largest cities. The guest 
naturally does not eat 
there now. 


No More . 


DANGEROUS SPLINTERS AND CHIPS 
When You Ship Your Products in 


E-Z SEAL 


FULL REMOVABLE HEAD 


Steel Food Barrels 


Your customers will have no more complaints from Splinters 
and Chips if you ship ingredients to them in E-Z SEAL 
Steel Barrels. 


No. 551B8—U. 8. Patent No. 1991301 The Sanitary Lining keeps your products clean and sweet 


Give your product the EXTRA PROTECTION in transit and in your customers’ plants—even after they 
against contamination and shipping hazards, are opened 
and the ADDED SALES PRESTIGE of E-Z i 


SEAL Sanitary-lined Steel Barrels. Their scientifically tested and proven baked-on FOOD 


Write, now or oS our ey? for LINING never chips or cracks — the locking ring opens and 
prices and complete information. o obliga- . . 
tien to you. New estaleg “Modern Steel Con- closes easily, and seals perfectly —the barrels have a high 


tainers,” sent on request. second-hand value and a constant demand. 


®-iat 
FOOD < REMOVABLE 
PROTECTION HEAD “STEEL 
<LINED BARRELS 


WILSON & BENNETT MFG. CO. 
Three Modern Factories—CHICAGO, JERSEY CITY, NEW. ORLEANS 
SALES OFFICES AND WAREHOUSE STOCKS IN ALL PRINCIPAL CITIES 
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Trade Fair—Market Steady—Hogs 
Firmer—Western Receipts Light- 
er—Cash Trade Satisfactory — 
Stocks Comparatively Light. 


Market for hog products backed and 
filled the past week, but fluctuations 
covered narrow limits. Commission 
houses and packing interests were on 
both sides. Outstanding features were 
a noticeable falling off in volume of 
liquidation and some renewal of outside 
buying based on lighter hog arrivals, 
and a better tone to the hog market. 

Hedge selling appeared to be on a 
limited scale, although there was evi- 
dence at times of packinghouse inter- 
est staking nearby lard against sales of 
futures, presumably transferring hedges. 
Commission houses were doing the re- 
verse. 

News of the week was friendlier. 
The U. S. Department of Agriculture 
said that, as near as can be predicted, 
inspected hog slaughter in the market- 
ing year beginning this fall will be be- 
tween 27 and 28% million head, small- 
est since 1910-11. Federal inspected 
hog slaughter for marketing year just 
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ended was 30,678,000 head, also small- 
est since 1910-11. 


Hog Receipts Smaller 


Receipts of hogs at western packing 
points the last week were 261,000 head, 
against 280,300 head the previous week, 
and 440,000 head the same week last 
year. Western hog receipts since No- 
vember 1 have totaled 542,000 head, 
against 876,000 head the same time a 
year ago. 


It was quite apparent that market- 
ings of hogs fell off somewhat owing to 
recent decline in prices. However, the 
trade is watching closely producers’ at- 
titude. Outlook is for comparatively 
small marketings for some little time 
to come, notwithstanding the govern- 
ment’s intentions of raising output. 


Cash lard trade was satisfactory, and 
meat demand improved somewhat. Pork 
loins were marked up somewhat this 
week. This appeared to have had some 
influence upon the better hog levels 
that prevailed. 

Average price of hogs at the close of 


last week was 9.10c, compared with 
(Continued on page 34.) 
























HOG CUT-OUT RESULTS 


Hog cut-out values for the first four 
days of the current week are slightly 
lower than for the corresponding period 
a year earlier, but they are still too 
high for the peace of mind of the pack- 
er. This week cut-out losses are 84c, 
65c, and 48c per cwt. respectively for 
light, medium and heavy weights, com- 
pared with 93c, 73c, and 44c per cwt. 
last week, 


Both hog cost to packers and prod- 
uct values increased during the first 
four days of the week. Hog costs ap- 
preciated 14c to 17c per cwt., while 
product was worth from 18c to 17c per 
cwt. more than a week ago. Again 
heavy hogs cost the least per cwt., and 
product from them was worth the most. 
These cut out to the best advantage. 


Figures used in the following short 
form hog test are typical.of Chicago 
only. In other localities local costs and 
credits should be used. «This test is 
worked out on the basis of live hog 
costs and green product prices-for the 
first four days of the current week, 
average costs and credits being used. 











HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 


taken from actual tests in Chicago plants.) 
180-220 lbs. 





Per cent Price Value Per cent Price 
live per per cwt. live per 
wt. Ib. alive. wt. Ib. 

nO ie Peers 13.90 18% $ 2.54 13.70 18% 
MI cg ou: ¥ccsgse 5. alata eager aheials 5.50 14% 82 5.30 14% 
DO DMN... .occcdescraewecete 4.00 17% tk 4.00 17% 
Ee AWM TD 6 ois se cisbeccceescae 9.70 21% 2.05 9.30 20% 
MS Oc. 355- 60 wtnsiod <uoebe canis 11.00 18% 1.99 8.70 18.0 
LONE 10. s, 4 50's acon kaon ede eee a wees starea aoc 3.00 18.0 
ea 6 0.5% Kec dae rereenenewes 1.00 12.0 12 3.00 13% 
ee, TE PE ee 2.50 13% 34 2.50 18% 
MEIER © is 5,5 5 0:0 idcerSiatew noise eee naa 2.00 11% .23 2.10 11% 
aC MRE, LOM Wis 5 adic s costaeees 11.90 13.0 1.55 11.60 13.0 
I nn o's cd bicne Wa eran So 1.50 16% .24 1.50 16% 
MN oes wae wainn soak ona 3.00 138% Al 2.80 13% 
Feet, tails, neckbones............-. 2.00 ena 10 2.00 ¢ 
ne en MNO. 62, diel sh Boece ak emwee Al as 





see eee eens 


Cost of hogs per cwt.......... 
Condemnation loss............. 
Handling and overhead........ 
PUOCSRING CAR. oc 5.05 oss seo e-s 


TOTAL COST PER CWT. ALIVE......<.. 
RSS el Soe eR: 
RE BOP CGE... oc ckctenne 
Loss per hog 


ee 
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$11.51 69.50 


$ 9.40 
05 

65 
2.25 


$12.35 
11.51 


84 
$1.68 


220-260 lbs. 









260-300 lbs. 











Value Per cent Price Value 
per cwt. live per per cwt. 
alive. wt. Ib. alive. 
$ 2.48 13.30 18.0 $ 2.39 

-79 5.00 12% 64 
71 4.00 17% 71 
1.94 8.80 19% 1.73 
1.57 3.50 17% .62 

54 9.00 17% 1.59 
42 5.00 15% -78 
34 3.30 13% 45 
24 2.20 11% 25 
1.51 11.20 13.0 1.46 
24 1.50 16% 24 
38 2.70 13% 36 
-10 2.00 bees 10 
Al a staal Al 





$11.67 71.50 





$11.73 





$ 9.44 $ 9.36 
05 05 

58 55 
2.25 2.25 







$12.21 
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The BLISS Power Lift Top Stitcher 


Will Stitch More Boxes per Day at Lower Cost 





Its almost entirely automatic operation enables your 
operator to stitch many more containers per day than 
can be stitched on older types of Top Stitchers. 

Heavy containers can be raised and stitched as rapidly 
and easily as lighter containers, and with less fatigue 
to the operator, because the work table is operated by 
power. 

Table automatically stops at right position for stitch- 
ing the container, a great time saver. 


Table can be adjusted to height of your conveyor or 
trucks for transferring containers without lifting. 


' Saves damaging of containers before they are sealed. 


One motor operates power lift and stitcher. 


Equipped with BLISS Heavy-Duty Stitcher Head— 
the fastest, strongest and most durable Stitcher Head 


built. 


Let us tell you further how this new Top Stitcher 
will mcrease your production and lower stitching costs. 


Dexter Folder Company 
28 West 23rd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching 
Machinery for All Types of Fibre Containers 


CHICAGO BOSTON 8T. LOUIS 
117 W. Harrison St. 185 Summer St. 2082 Ry. Ex. Bldg. 
PHILADELPHIA CLEVELAND SAN FRANCISCO- 
Sth & Chestnut Sts. 1931 E. Gist St. LOS ANGELES-SEATTLE 

Harry W. Brintnall Co. 








TALKS ON 


SEASONING 


H_] -Mayer 


**The Man Who 
Knows” DOES know. 
He is a practical 
sausage and curing 
expert. His associ- 
ates in the Mayer 
Organization are ex- 
perts. You can be 
sure that when you 
ask a MAYER rep- 
resentative for ad- 
vice that you will 
get sound, construc- 
tive help on your 
problems. 





PORK SAUSAGE 


A well-known sausage maker 
recently asked me: “What can 
I do with my pork sausage? 
I make it from the best grade 
of trimmings. My formula is 
correct. I use a good grade 
of spices. But my product 
doesn’t sell.” 


After careful testing, we 
found that by using Mayer 
Seasoning instead of his pres- 
ent seasonings the trouble 
disappeared and his sausage 
began to really SELL! The 
seasoning did the trick. And 
the best part of it all is that 
his seasoning costs are now 
lower than before! 


Why not let me check and 


see if I can do the same 
for you? 


Tricky SALES TALKS 


2 + » arent part of our line 


We realize that there is a certain similarity to 
all stockinettes. We don’t claim to have a “secret 
process” that is impossible to duplicate. But we 
do know that our stockinettes have “taken hold.” 
Maybe it’s because we know how stockinettes 
should be used for best results. Maybe it’s be- 
cause our central location reduces the freight 
costs of our customers. Perhaps it’s because the 
extra care we use reflects itself in the results we 
get. We’re not quite sure. 


But we do know that we’re saving money for 
our customers. We think we can do the same 
for you. Why not try us and see? 


fo boko 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 


CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 


H.J. MAYER & SONS CO 


681 


The Man Who Knows 


~ 
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STORAGE STOCKS oF MEAT AND LARD 


IN THE UNITED STATES---U. S. GOVERNMENT REPORT 
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These charts in THE NATIONAL PROVISIONER DAILY MARKET SERVICE series show trends of storage stock accumulations 
of meats and lard during the first 10 months of 1935, compared with those of a similar period a year earlier and the 5-year 


average. 


MEAT AND LARD STOCKS 


Another all-time low record for 
stocks of pork in the United States 
was reached on November 1. 


On that date pork in storage totaled 
240,248,000 Ibs., compared with 277,- 
606,000 lbs. a month earlier. This was 
a loss of 37,358,000 Ibs. The 5-year 
November 1 average for pork in stor- 
age is 433,859,000 Ibs. 


Stocks of all pork cuts decreased dur- 
ing October. D. S. pork in cure now 
totals 28,488,000 lbs., compared with 
41,042,000 Ibs. a month earlier; S. P. 
pork, 174,174,000 Ibs., compared with 
185,550,000 Ibs. Pork frozen and placed 
in cure during the month was consid- 
erably less than during the previous 
month. Unless there is a further slack- 
ening in consumption therefore, pork 
stocks should show a further consider- 
able decrease on December 1. 


Lard stocks declined approximately 
5 million pounds during October and 


on November 1 were 40,357,000 Ibs., . 


compared with 45,350,000 Ibs. a month 
earlier, and a 5-year November 1 aver- 
age of 69,920,000 Ibs. 


Beef, mutton and lamb stocks in- 
creased during October, offsetting. to 
some extent the decrease in pork stocks. 
The greatest increase was in frozen 
beef, stocks of this product on Novem- 


Week ending November 16, 1935 


ber 1 being in excess of 15% million 
pounds greater than a month earlier. 
Nearly 33 million pounds of beef were 
sent to the freezers during October. 


Stocks of meat and lard on hand in 
the United States on November 1, 1935, 
with comparisons, as reported by the 
U. S. Bureau of Agricultural Eco- 
nomics: 


Nov. 1, °35 Oct. 1, ’35 5-Year Av. 


Ibs. Ibs. Nov, 1-Ibs. 
Beef, frozen ...... 49,882,000 34,227,000 44,524,000 

In cure ........ 11,562,000 9,786,000 10,924,000 

Cured cccccccccce 4,034,000 4,213,000 4,939,000 
Pork, frozen ...... 37,586,000 51,013,000 75,442,000 

D.S. in cure.... 17,496,000 20,807,000 33,954,000 

D.S. cured ...... 10,992,000 20,235,000 32,335,000 

8.P. in cure..... 109,465,000 113,665,000 169,630,000 

S.P. cured ...... 64,709,000 71,885,000 122,498,000 
Lamb and Mutton, 

GOBER « cecccevsse 1,965,000 1,876,000 2,972,000 
Miscl. Meats ...... 53,431,000 49,065,000 63,043,000 
TARE civcccvceces 40,357,000 45,350,000 69,920,000 
Product placed in cure during: Oct. 1935 | Oct. 1934 
Beef fFOwen 2... ..eceeecccees 32,794,000 37,859,000 
Beef placed in cure........+.- 8,160,000 8,226,000 
Potk TOMER .ccccccccccccccccce 18,927,000 41,823,000 
D.S. pork placed in cure....... 24,820,000 36,532,000 
S.P. pork placed in cure....... 93,560,000 139,875,000 
Lamb and Mutton frozen....... 1,108,000 1,156,000 


NOTE: Meats from ‘‘drought-stricken livestock’ 
held for account of Federal Emergency Relief Ad- 
ministration are not included in above figures. 


Watch the Classified Advertisements 
page for bargains in equipment. 


CHICAGO MID-MONTH STOCKS 


Stocks of meat and lard on hand in 
Chicago, November 14, 1935, with com- 
parisons: 

Nov. 14,  Oct.31, Nov. 14, 














DP. By Mtn cossies ,178 9,106,800 60,549,511 
Other kinds of lard 3,510 4,472,862 4,805,786 
D. S. Cl. Bellies'. 1,382,115 1,654,667 3,423,353 
D. 8S. Cl. Bellies?.. 935 278,821 893,384 
D. 8S. Rib Belliest. 166,03! 44,174 718,506 
D. S. Rib Bellies? 62,767 ,73L 132,800 
Ex. 8. ©. Sidest.. 2,200 1 5,200 
x. B. OL Bidew®.. ciccccce coccccse 1,300 

1Made since Oct. 1, 1935. 

2Made previous to Oct. 1, 1935. 

PRODUCE IN COLD STORAGE 


Cold storage holding of butter, cheese 
and eggs on November 1, 1935: 


Nov. 1, Oct.1, Nov. 1, 
1935. 1935. 





> . 1984. 
Mibs. Mibs. M Ibs. 

Butter, creamery ....... 120,038 148,822 
heese, American ...... 100,682 102, 102,832 
Cheese, Swiss .......... 5, y 7,189 
Cheese, Brick & Munster 551 O44 
Cheese, Limburger ...... 691 685 1,409 
Cheese, all other ........ 4,570 5,418 5,634 
oe eer 87,667 98,653 88,715 
Eggs, shell, cases ...... 4,632 6,353 4,638 





1No government butter or cheese included. 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Nov. 1, 1935, to Nov. 18, 1935, totaled 
372,030 Ibs.; greases, 134,400 lIbs.; tal- 
low, 9,600 Ibs.; stearine, 25,600 Ibs. 
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These little Pigs went 
to market... 


The cold chill room made the lean of them stay pink. 


The GRIFFITH’S PORK SEASONING made the 
color hold until Mrs. Jones came to the market, to 
buy sausage for breakfast. 


There was a fine “Little Pig” reception at the “JONES.” 


Order real Pork Sausage Seasoning from GRIFFITHS. 
(Liquid or Dry Soluble.) 


PORK C, with sage. 
PORK B, without sage. 





PORK SAUSAGE 


DRY SOLUBLE SEASONINGS are made by select- 
ing the finest whole spices, and the extractions are 
ss wed compounded by the most efficient food 
chem 

DRY SOLUBLE SPICES are convenient and give 
off a rich aroma in the finished product. 

LIQUID SPICES are just as carefully made and as 
economically used. 


YOU CAN CHOOSE YOUR STYLE. 
Order real Pork Sausage Seasoning from GRIFFITHS. 


We make only the best seasonings. 





The Griffith Laboratories 1 w. 37m s. Chicago 


Canadian Office and Factory: | Industrial St., Leaside, Toronto, Ont. 











Improve your 
Lard and Shortening 


Feemogenization is an exclusive and pat- 
ented process that improves the keeping 
qualities, texture and appearance of the 
product. The Lamb method of accurate 
weights (positive displacement at fixed 
density) is another of the many features of 
the Fee packaging equipment. 


@ We invite interested manufacturers to write us 
and give our engineers an opportunity to help 
you solve your packaging problems. 


570 Granville St., Vancouver, Canada 
U. S. Factory: Seattle, Wash. 


CALVEG 


NEVER was there Onion and Garlic 
flavor retained in powders — LIKE 
NOW. 


Write for NEW CalVeg samples 
or ORDER a trial case, packed 30 
Ibs. to a tin, 60 Ibs. to a case. 


Associate Distributors 
WIXON SPICE COMPANY J. K. LAUDENSLAGER, INC. 
Chicago, Til. Philadelphia, Pa. 
ASMUS BROTHERS CON YEAGER CO., INC. 
Detroit, Michigan Pittsburgh, Pa. 
HANLEY & KINSELLA, St. Louis, Mo. 


Distributor SOKOL & COMPANY 


NEW YORK 





WALD No. B-264 




















BACON HANGER 





ELECTRICALLY 
WELDED 


HEAVILY 
TINNED 


The bacon season is here—get your house in order for 
maximum profits! Use WALD Bacon Hangers for 
lower costs and perfect service. Ask for prices! 


WALD MANUFACTURING COMPANY, INC. 
MAYSVILLE KENTUCKY 
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PORK PRODUCTS EXPORTS 


Exports of pork products from the 
U. S. week ended Nov. 9, 1935: 


PORK. 


Week Week Nov. 1, 
ended ended 1935 to 
Nov. 9, Nov. 10, Nov. 9. 


1935, 1934, 1935, 

bbls, _bbis. bbis. 
Total .....20sseereeees a %- 45 
United Kingdom ........ ses 45 


BACON AND HAMS. 
Mibs. Mibs. M lbs. 


Total ....-cccccesseece 766 996 1,470 
United Kingdom ........ 766 989 1,469 
Continent ....-----+++++5 date 5 nome 
West Indies ......------ ccee vee 1 
Other countries ......... celee 2 Fag 

LARD. 
Mibs. Mibs. M Ibs. 

En cnccicenecct he" 1,038 5,266 2,123 
United Kingdom ........ 1,033 4,932 2,067 
Continent .......---+-++- 5 182 10 
Sth. and Ctl. America... previ? 90 oes 
West Indies ........-+--- oes 60 46 
Other countries ........ coas 2 rns 

TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 

From bbis. MIbs. M Ibs. 
We HARK cc cescscesess Pe hs 359 = 
Peston ....cccccccccccees nee’ ét64 : 
Memtrenl <0... ccccccscces eee 407 613 
Total week .....-.+-e+. oten 766 1,088 
Previous week ........-. oe 704 1,085 
2 weeks 20 ......-++++- 25 847 594 
Gor, week 1934.......... 45 996 5,266 

SUMMARY NOV. 1, 1935, TO NOV. 9, 1935. 

De- 
1935. 1934. Increase. crease. 
Pork, M Ibs.....  .--- 25 sees 25 
Bacon and hams, 

M Ibe. .....0- 1,470 2,180 oe 710 

Lard, M a 2,123 12,455 eat 10,332 





EXPORT NOTES 


Cuban market for hog lard and edible 
oils was very quiet in October, the U. S. 
Department of Commerce reports. Im- 
ports of American lard were dull, owing 
to prevailing high prices; entries of 
edible oils were not strong, but large 
shipments are expected in November. 
October lard movement was a continu- 
ance of September’s, which totaled only 
566,161 kilos, against 1,118,694 in Au- 
gust. September imports included 82,- 
584 kilos from Spain, Argentina and 
France. 


Importation by Czechoslovakia of 
American lard and bacon is rapidly dis- 
appearing from trade between the two 
countries. Movement declined during 
first 6 months of 1935 to a value of 
$16,750, against $210,000 during first 6 
months of 1934, which at that time ap- 
peared to be very low. However, lard 
imports from all countries are declin- 
ing. 


SEPT. MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in September, 1935: 


Total 
Consumption, Per capita, 
Ss. Ibs. 
BEEF AND VEAL. 

September, 1 ee 472,000,000 3.71 
September, 1934 ...... 461,000,000 3.64 
PORK (INCL. LARD). 
September, 1935 .. . -301,000,000 2.37 
September, 1934 ...... 443,000,000 3.50 
LAMB AND MUTTON. 

September, 1985 ...... 60,000,000 47 
September, 1934 ...... 55,000,000 44 


Week ending November 16, 1935 


CHICAGO PROVISION WARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, NOVEMBER 9, 1935. 


High. Low. * Close. 
12.17% 12.17%4ax 
11.97% 11.97 %ax 
BE ee 11.97% 
12.07% 12.07% 
venk 12.00n 





CLEAR BELLIES— 
No future quotations. 


MONDAY, NOVEMBER 11, 1935. 
Holiday—No market. 


TUESDAY, NOVEMBER 12, 1935. 


LARD— 

Dec. ...12.20 12.25 12.17% 12.17% 
Jan, ...12.10 12.12% 2.10 12.12%-10 
Mar. 12.10 re cess 12.10b 
May ...12.10 12.25 12.10 12.20 
July -12.05 12.07% 12.05 12.05b 


CLEAR BELLIES— 
No future quotations. 
WEDNESDAY, NOVEMBER 13, 1935. 
LARD— 


Dec. ...12.20 12.20 12.15 12.17%4ax 
see éanre ching weed 12.074%4b 
See vba oun 12.10ax 
May ...12.15 12.17% 12.12% 12.121%b 
TERY 2.0 cs0. wena osee 12.0244b 


CLEAR BELLIES— 
No future quotations. 


THURSDAY, NOVEMBER 14, 1935. 





12.32% 12.25 12.3214b 
i2 2% 2 12.27%b 
s -2214b 
2.2214b 

’ 5b 





CLEAR BELLIES— 
No future quotations. 


FRIDAY, NOVEMBER 15, 1935. 


LARD— 

Dec. .12.42%-52% 12.60 12.42% 12.60ax 
Jan. ...12.52% 12.52% 12.40 12.474%4ax 
SRS ale be Raha eas oem 12.42%b 
May ..12.32%-35 12.40 12.32% 12.40b 
OMe «oso. teen <ee stase 12.17%b 


CLEAR BELLIES— 
No future quotations. 


Key: ax, asked; b, bid; n, nominal; —, split. 


GERMAN MEAT SHORTAGE 


Continued difficulty in distribution of 


, Scant meat supplies, particularly pork, 


in Germany, has led to issuance of three 
new rules to regulate sale of livestock 
and meat. One regulation provides that 
trading in hogs can take place only on 
basis of live weight. 

Another rule requires further reduc- 
tion in hog slaughter to only 70 per 
cent of average slaughter in 1934. Hogs 
offered in excess of this percentage will 
be taken over by a livestock association 
and distributed where supplies are 
short. A third regulation requires all 
organizations slaughtering livestock or 
handling meat in localities where live- 
stock markets exist to obtain their sup- 


‘plies from their own markets. 


While there is a slight shortage of 
livestock in Germany, the main reasons 
for scarcity of fresh pork in retail shops 
are believed to be the efforts of govern- 
ment to keep prices down in face of the 
rising market, and methods evolved by 
growers and dealers to evade price re- 
strictions. 


CASH PRICES 


Based on actual carlot trading Thursday, 
November 14, 1935. 


REGULAR HAMS. 


Green. *S.P. 
SY SRE e pen iP a 19% 
MAMET. was a0 hdd peda cece 19% 23 
SE hi o-ne-¢-cenepaheenenewe 19 22 
BOE ix 6 50-5 000k pacbieey acs one 19 22 
ee Pe eae 19 eave 
BOILING HAMS. 
Green. *S.P. 
Si iikicics Seaveawdivesntes 18% 20 
BBD vs ccceccccccccvcvccscs 18% 20 
SR is ca Niacin teens 18% 19% 
CS ee eer 18% ewes 
SKINNED HAMS. 
Green. *S.P. 
DE Ciccccctccctswetiveses 20 21 
ee ey eee ee ae 20 21 
WEE SAesdueS se viksebokaven 19% 20 
WOOD 9 0 ci-0c'ccn veers cessed 18 19 
BEN Nan 3 00s somos hae hens 17 18 
BEE ccc veceraceeuenoeess 17 17 
MEE Wa VowsiacewetwoknswSs 16% 16 
BED | cncwedoectesrgeeeeden 16% 1 
SPE Sevivvecsceeevageceys 16° 16 
BI 56a balsas Cscousin Leeman 16 15% 
PICNICS. 
Green. *S.P. 
Be BS ivieies cutnstegieecuies 15% 16% 
We ME w kbdewe decd eki-eeeabe 14% 15% 
SBD. a bw dn co cbscn eves coces 13% 
SE. baaetecvae tceens enn 13 14 
EIPED A nese ccabescbccctevess 134 14 
Short Shank c over. 
BELLIES, 
(Square cut seedless) 
(S. P. 4c under D. C.) 
Green. *D.C. 
OD aise cc ciwevhiccecdscs 21 21% 
| nae re Pee er 20% 21 
QD cc cdvcte ces tevevesaces 19% 21 
SOE bs ov oa c's tine ok ae 1914 21 
BED io 60 3tescvsmasgeneaste 19% 20 
BED | oc ccegapetictteten vans 18% 19 


*Quotations represent No. 1 new cure. 


D. S. BELLIES. 





Extra Short Clears......... 35-45 lin 
Extra Short Ribs.......... 35-45 lin 
Regular Plates ........... 6- 8 15 
Clear Plates ......ceccccese 46 14 
TOW. TRA: «0 vccecccwcscces 13 
Green Square Jowls........ 16 
Green Rough Jowls........ 13% 
LARD. 
Prime Steam, cash............+. Meck sdsan 13. ip 
Prime Steam, l008C. 2... 6. dsccccceccccc 12.87%b 
Refined, boxed, N. Y.—Export.......... unquoted 
Neutral, tm therces. <2... 60 cies escceeess 14.50 
Wa ThE iia ccs ccvewvsccvscscvccecseuees 12.75n 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago 
for the week ended Nov. 9, 1935, were 
as follows: 


wet Previous Same 

Nov. 9. week. week,’34. 
Cured Meats, Ibs...15,703,000 14,906,000 19,129,000 
Fresh Meats, Ibs... 48,509, 000 44,723,000 52,024,000 
Tard, IDs. ...seces 3,001,000 1,929,000 6,086,000 


Page 27 





RSet ee RIE 


ee a 


} 
{ 
; 
- 





TELL YOUR SALESME! 
pec mg FACTORS Which Boo: 


What happens AFTER you, the sausage manufacturer, hays 
fine product? Your business succeeds or fails, according 
customers’ ability to merchandise and re-sell your brand. Hens 
be one of the strongest links in the chain of your selling! 

In recent national packers’ conventions, and state re 
ciation conventions, leaders among manufacturers and d 
worked out new, better ways to merchandise sausage. * 
recognizing that we sell more casings when you sell more 


LOCATION 
SORRY WERE DISPLAY 





FRESH OUT OF 
CHOCOLATE 





\\ 
When you display a few oranges, you ; 
sell only a few. When you display huge Wide variety means being able to serve more kinds _ Many women buy sausage on “impu 
piles, you sell lots of oranges The of people—varying tastes. Give your customers a usually not on their shopping list. Di 


7 : choice of bologna, pressed ham sausage, salami, attractively up in the “front row” and 
same idea applies to sausage. D isplay fancy luncheon loaves, jellied tongue loaf, souse lots of it. Try hiding it in the codler, 
lots of sausage . . sell lots of sausage! corned beef roll, etc. sales vanish to zero. 


tj WHO MADE IT @ WHAT'S IN IT 











Some products are pork and beef, others 
all beef, or veal. Some are smoked and 





Seer ees Soeneiien Wenew mate the ooked, others smoked only, or cooked onl — women think euases soa r 
sausage, and tell her he’s proud to put . : ; yo y: cuts and sandwiches. Tell them how tof inner?” « 
his name on the product because it's Your packer’s salesmen will gladly tell or heat certain types—how to male appe sausag 

' ; : ou the type of product of each item and salads and entrees with sausage. Remmajiges nouris 
good! Tell her if she likes the flavor and y yP P tomer that there are sausage dishes fora seasoned 
quality, she can always order the same then you can tell your customers. Women 


; lunch, dinner, midnight suppers, picnics, @ay~ ha 
item again and again by name. like to know these things. lunches, etc. : Ns 


‘. 
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Your Customers 
and Profits on Sausage in the Retail Store 


attended many sessions; listened to many talks by men who are leaders and successes; 
out of a great mass of “wheat and chaff,” has evolved the chart shown herein—contain- 
ge believe, the essential factors in the retail merchandising of sausage. 

We think you'll want one of these copyrighted charts in the hands of every one of 
salesmen. (We'll gladly supply them free). We think that when ean see how readil 


put these simple, understandable ideas to work selling more o 


your product, you'll 


a quantity of them; one for every dealer and his clerks! (We'll supply these at actual 


ting cost). 


Window strips to bring 





on “impulse! 
list. Displayampe a bite!’ is worth ten million words. A fresh- 
row” and yamiver off the end of a sausage, handled on clean 
le codler, paper, not touched by the hands—will make a 
? times out of 10. 





Handle only high quality sausage, so good you can 
safely recommend it for the children . Today, 
top quality sausage is low enough in price, in com- 
parison to hams, bacon and fresh meat, to make it 
unnecessary to offer poor grades. 


“TEE-PAK” 


them in—counter signs to make ’em buy. They 
cost little and do much. Have the counter sign tell: 
Who made the sausage, what’s in it, how to use it. 
(And don’t forget to put sausage in your adver- 
tising). 





HIGH STRETCH Casings are 








7 


only be used 


n how to fiy 
make appet 
e. Remind 
dishes for 
rs, picnics, 


women ask you “what shall I serve for lunch 
Inner? Suggest one sausage meal a week. Tell 
p Sausage is all meat, ready to eat, concen- 
ei nourishment, no waste, deliciously flavored 
seasoned, all at a very moderate price. Tell 
adies it's an energy food, non-fattening. Talk 
usage—it pays! 


Week ending November 





16, 1935 


now in regular use in HUN- 
DREDS of leading sausage and packing plants. 
Our rapid growth in a little over a year is 
evidence of the satisfactory performance of 
“TEE-PAK” casings; and proof that our values 
are competitive, and in line. 

If you are using a simple design set in plain 
type on your casings, let our Designing 
Department submit a sketch without cost or 
obligation, of an attractive, artistic printed label. 


TRANSPARENT PACKAGE COMPANY 
1019-25 WEST 28TH STREET e CHICAGO, ILLINOIS 


Copyright 1935 T. P. Co. 














ing materials. 30 sizes and types. 
cracklings and tankage, let us tell you 
Floating’ Vibrating Screen. 


New York 
15 Park Row 








EASTERN FERTILIZER MARKETS 

(Special Report to The National Provisioner.) 

New York, November 13, 1935. 

Most fertilizer and feeding materials 
such as blood, tankage and dry ren- 
dered tankage are lower in price and 
trading is very light. 

Dried blood is offered at $2.90 per 
unit of ammonia f.o.b. New York, and 
even this lower price is above buyer’s 
views. South American sold at ’$3.10 
per unit c.if. South Atlantic ports, and 
for shipment no doubt can be pur- 
chased lower. 

Ground tankage sold at $2.90 and 10c 
and unground at $2.50 and 10c f.o.b. 
shipping points. 


Grinding 


Mills 


peller cake, bone, meat scrap, 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-Stace method of grinding. Nine 
sizes—requiring 5 to 100 H.P.— 
capacities 500 to 20,000 pounds 


per hour. 


TEDMANS weit 


durora, INDIANA 


Grinders for By-Products 
Vibrating Screens 


Heavier and more dependable construction and many exclusive 
improvements have made Williams Hammer Mills an_over- 
whelming favorite with American packers and renderers. 
Grind tankage, bones, greasy cracklings and hash dry render- 
For screening greasy 


Williams Patent Crusher & Pulverizer Co. 
2708 North Ninth St., St. Louis, Mo. 


Crachlings, Bones, 
Dried blood. lanhage. 
and other By-Products 


NY AN Mo PC... the Sedman Way 


TEDMAN’S 2-Sidce Hammer 


“HALLOWELL” 


1 2 24 


a 


b OO 5a 
® © 
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patented. 
about the ‘‘Full- 


San Francisco 
$26 Rialto Bldg. 
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“Hallowell” Trolleys, Hooks, etc. 


“Hallowell” Trolleys are far superior to those made 
in small local shops. 

First—the Wheel Flanges of the “Hallowell” are so 
much heavier that they won’t break out; second—the 
Pin being much larger won’t wear wobbly; besides, 
the pin has a square shoulder under the head so it 
can’t turn, wear and work loose—a feature being 


Wheels have plain cores; self lubricating Bushings; 
or Roller Bearings. 


The “Hallowell” Trolleys last longer, cost much less. 


Full Data in Bulletin 449 
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Dry rendered tankage is quite a 
little lower in price and a fair amount 
of business is being done. 


FAT MARKETS IN FRANCE 


(Special Report to The + wr a peuguthenes from 
Emmanel Welfling and A. Bloch, 12 Rue 
Lamiationn, Paris) 


Paris, October 31, 1935. 

LARD—During October market con- 
tinued to rise, due to sales for export, 
and quotations for choicest grades went 
up from 375 to 420 franes per 100 kilos 
in boxes of 25 kilos. 

TALLOW—Market strengthened fur- 
ther and Paris official quotation for 


acid melted tallow went up from 147 
francs to 185 francs per 100 kilos 
naked. However part of this advance 
has been lost in the latter days of Oc- 
tober and last quotation of the month 
was 175 francs per 100 kilos. 


Edible tallow 245 to 270 francs per 
100 kilos. Extra beef premier jus, coun- 
try make, 275 francs per 100 kilos. 

VEGETABLE OILS — Soapmaking 
grade groundnut, after reaching up to 
335 francs per 100 kilos, naked is now 
quoted at 315 francs. Edible grades 
380 to 430 francs at the highest to 365 
to 400 francs per 100 kilos, according to 
quality. Copra oil went up to 205 frances 
per 100 kilos but at close of month was 
quoted at 190 to 187.5 francs. 








reduce cracklings, ex- 


Write for catalog 302. 

















Sizes and types to meet every 
Write for Bulletins, 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. ity. 


requirement. 


COOKING TIME REDUCED 


Vs to Yo By Grinding 
in the 


M&M HOG 


CUTS RENDERING 
COSTS 


Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 
product gives up fat 
and moisture content 
readily. Saves steam, 
power, labor. Low 
operating cost. In- 
creases melter capac- 
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sz lallows Greases 


Detkly Markit Revit 


TALLOW—Active trade and a lower 
market featured tallow at New York 
the past week. Extra dropped %c lb. 
under the influence of increased offer- 
ings and lower prices at New York for 
South American. Extra sold at 6%c 
f.o.b. at mid-week, compared with 7%c 
the previous week, a decline of ‘4c. 
Week’s turnover was estimated at 750,- 
000 Ibs. 


Special tallow at New York sold at 
65%c f.o.b. While buying was not ag- 
gressive, soapers were in the market 
for supplies on a scale downward. Some 
lots of Australian good mixed were re- 
ported offered at 6.50@6.60c c.if. New 
York, compared with 6%c c.if. the pre- 
vious week. Good No. 1 Australian 
was offered at 6.70c. 


At New York, special was quoted at 
65c f.o.b.; extra, 6%c f.o.b.; edible, 
9% @9%c f.0o.b. 


At Chicago, there was very little 
change in the tallow situation com- 
pared with previous week. Market was 
quiet. Offerings, while moderate, seemed 
to be in excess of current demands. At 
Chicago, edible was quoted at 9%c; 
fancy, 742@7%c; prime packer, 74@ 
7%c; special, 7c; No. 1, 6%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
tallow, November shipment, dropped 1s 
9d during week to 30s. Australian good 
mixed, November shipment at Liver- 
pool, was off 1s 6d during the week to 
30s. 

STEARINE—Market was quiet and 
easier at New York the past week. 
Oleo was quoted at 11%c nominal, a 
decline of %4c. At Chicago, market was 
quiet, but very steady. Prime oleo was 
quoted unchanged at 10% @1\1c. 

OLEO OIL—Demand was quieter at 
New York, and market was slightly 
easier. Extra was quoted at 138%@ 
14c; prime, 134% @13%c; lower grades, 
125,@13c. At Chicago, the market was 
quiet but unchanged from the previous 
week. Extra was quoted at 13%éc. 


(See page 34 for later markets.) 


LARD OIL—Market at New York 
was irregular the past week with inter- 
est rather routine. No. 1 was quoted 
at 10c; No. 2, 9%c; extra, 12%c; extra 


No. 1, lle; prime, 19%; winter 
strained, 12% c. 


NEATSFOOT OIL — Market was 
quiet and irregular at New York. Cold 
pressed was quoted at 16%c; extra, 
11%c; No. 1, 10%; pure, 1c. 

GREASES—Market for greases at 
New York developed some weakness 
this week, reflecting the break in tallow 


Week ending November ‘16, 1935 


and a backing away from offerings by 
consumers. Yellow and house grease 
sold at 6%c, a decline of %c from pre- 
vious week. 


At New York, yellow and house were 
quoted at 64%4c; A white, 7@7%c nom- 
inal; B white, 6%@7c nominal; choice 
white, 7%c. 

At Chicago, grease market was rather 
quiet and without particular change, 
although offerings appeared to be in 
excess of current demands. At Chi- 
cago, brown was quoted at 54 @5%c; 
yellow, 64%c; choice white, all hog, 8@ 
8c. 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 
SATURDAY, NOVEMBER 9, 1935. 


MONDAY, NOVEMBER 11, 1935. 
Holiday—No market. 


TUESDAY, NOVEMBER 12, 1935. 

6.60b 
-65@6.70 
6.70@6.95 


6.75 


Sales 1 lot. 
WEDNESDAY, NOVEMBER 13, 1935. 
6.60b 
6. 70@6.95 
6.75@7.05 


THURSDAY, NOVEMBER 14, 1935. 


6.60b 
6.75@7.05 
6.75@7.05 


FRIDAY, NOVEMBER 15, 1935. 


6.60b 
6.60n 
6.75n 
6.75n 


No sales. Closing unchanged. 


BY-PRODUCTS MARKETS 
Chicago, Nov. 14, 1935. 


Blood. 


Market for unground quoted $3.00, 
Chicago. 


Unit 
Ammonia. 


$2.05 
3.00 
Digester Feed Tankage Materials. 


Demand light and prices easier. 
Unground, 10 * =” ammonia. -$2. hy ty 85 & 10c 


Unground, § to 12% 65@2. Sa 10c 
Liquid stick 2.2. 


Packinghouse Feeds. 
Prices unchanged. 


Ground 
Unground 


Carlots. 

Digester tankage meat meal 60% @45.00 

Meat and bone scraps, 50% @50.00 
Steam mag Say 65%, special feed- 

ing per @32.50 

Raw wine po for feeding @32.50 


Dry Rendered Tankage. 
Trading light; prices nominal. 


Hard pressed and exp. unground 
per unit protein 

Soft, prsd. pork, 
quality, ton 

Soft prsd. beef, ac. grease & qual- 
ity, ton 


-15@ .77% 
@55.00 
@47.00 

Fertilizer Materials. 
Buying inquiry light; but market 
steady. 

High grd. tankage, ground, 10@ 
EM GER. wee cecncsbcvsccossess $ 

Bone tankage, ungrd., low gd., 


per ton 
Hoof meal 


‘@2.75 & 10c 


16.00 
2.60 


Horns, Bones and Hoofs. 


Prices largely nominal; trading slow 
and market not clearly established. 


Horns, according to grade 

Cattle hoofs 

Junk 
(Note—Foregoing 


‘ices are for mixed carloads 
of unassorted mat 


als indicated above.) 


Bone Meals (Fertilizer Grades). 
Market featureless; prices unchanged. 


Steam, ground, 3 & 50 d 18.00 
Steam, unground, 3 & 50 16.00@17.00 
Gelatine and Glue Stocks. 


Demand fair for skulls, jaws and 
knuckles; last sales at $23.00. 


Calf trimmings 

Sinews, pizzles 

Horn piths 

Cattle jaws, skulls and — cn 
Hide trimmings (new style).. 

Hide trimmings (old style) ; 

Pig skin scraps and trim, per Ib..... 5% 


Animal Hair. 


Market rather slow. Quotations rep- 
resent last sales. 


Summer coil and field dried 
Winter coil, dried 

Processed, black, winter, per Ib. 
Processed, grey, winter, per Ib 
Cattle switches, each* 


*According to count. 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
November, 1935, to June 30, 1936, 
inclusive @ 24.00 
Ammonium cere 4 
per 100 Ibs. f.a.s 
Blood dried, 16% or. pr? vp 
Fish “ss dried, 11% 
1 L., f.o.b fish factery.. 
Fish meal, foreign, 1% % ammonia, 
10% B. P. L., cif @ 36.00 
= asren acidulated, 6% ammo- 
8% A.P.A. f.o.b. fish factories 2.25 & 50c 
Soda. ‘nitrate, per net ton; k 
Nov.-Dec. 23.50 
in 200-lb. bags 24.80 
in 100-Ib. bags 35. 50 
2.90 & 10c 


Tankage, 7 
15% B. P. 
2.60 & 10c 


nominal 
@ 2.90 


3.00 & 10c 


Tankage, tnground, 10-12% 
nia, 15% B. P. L. bulk 


ammo- 


Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.if 
Bone meal, raw, 414 and 50 bags, 
per ton, c.if 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 
Potash Salts. 
Manure salt, 30% _ B gi ton.. 
Kainit, 20% bulk, per 
Muriate in bulk, per on. 
Sulphate in bags, per ton, basis 


@ 23.00 
@ 24.00 
@ 8.00 


oe 40 
11.00 
22.50 

@ 33.75 


50% unground @ «.15 
60% ground ‘@ .% 
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PRODUCTION, MOVEMENT AND 
STOCKS OF FATS AND OILS 


Increases in the quantity of vege- 
table and fish oils and declines in ani- 
mal fats and oils produced are reported 
by the Bureau of the Census for the 
three months ended September 30, 1935. 
Factory production (exclusive of refined 
oils and derivatives) during the period: 


Vegetable oils, 456,912,777 lbs.; fish 
oils, 67,249,035 lbs.; animal fats, 275,- 
430,469 lbs.; and greases 64,398,855 Ibs.; 
a total of 863,991,136 lbs. Of the sev- 
eral kinds of fats and oils covered by 
this inquiry, the largest production, 
194,442,409 lbs. appears for cottonseed 
oil. Next in order is lard with 162,- 
984,399 lbs.; linseed oil with 116,666,553 
Ibs.; tallow with 110,949,495 lbs.; cocoa- 
nut oil with 61,569,091 lIbs.; corn oil 
with 23,297,371 lbs.; soybean oil with 
18,993,017 lbs.; sesame oil with 17,409,- 
769 lbs.; castor oil with 10,345,410 lbs.; 
and peanut oil with 1,466,650 Ibs. 


Data for factory production, factory 
consumption, imports, exports and fac- 
tory and warehouse stocks of fats and 
oils and for the raw materials used in 
the production of vegetable oils for the 
three-month period are as follows: 


PRODUCTION, CONSUMPTION, AND STOCKS 
OF FATS AND OILS. 
Factory 
operations 
for the an 

uarter Warehouse 

ended Sept. stocks 

30, 1935. Sept. 
Production, 30, 1935. 

lbs. Ibs. 


Factory 
d 


VEGETABLE OILS. 


Cottonseed, crude 1 Ho 409 
Cottonseed, refined 
Peanut, virgin and crude. 
Peanut, refined 

Cocoanut or copra, crude. 
Cocoanut or copra, refined. 
Corn, crude 

Corn, refined .. 

Soybean, e 
Soybean, refined 

Olive, edible .. 

Olive, inedible . 
Sulphur oil or olive foots. 
Palm-kernel, crude 
Palm-kernel, refined 
— 


74,537,279 
287,346,578 


Sunflower 
All other 9, 391, "956 
FISH OILS. 

Cod and cod-liver 
Other fish oils 
Marine animal oils 


11,491,160 
62,544, 127,921,449 
8 4,305,000 48,502,898 


(?) Included in “‘All Other’’ vegetable oils. 
(*) Includes 3,791,526 lbs. hemp seed oil. 
(*) Includes 41,014,092 lbs. herring and sardine 


and 19,713,672 Ibs. menhaden oll, "and 1,816,732 
Ibs. miscellaneous fish oils. 


(5) Includes 973,875 Ibs. sperm oil and 3,331,125 
Ibs, other whale oil. 


ANIMAL FATS. 
Lard, neutral 
Lard, other edible 
Tallow, edible 
Tallow, inedible 
Neatsfoot oil 


White . 
Yellow . 


16,175,525 
3,604,264 
1,269,772 
2)499,038 
OTHER PRODUCTS. 
Lard compounds and oth 


lard substitutes 


32,574,591 
Hydrogenated oils 18, 639 
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Stearine, vegetable 8,795,076 
Stearine, animal, -. 8,972, 
Stearine, animal, inedible. RY 


~— 
=i 
bt 


BEEENE 
SEBSE8 


a8 


Tallow oil 
Fatty acids 
Fatty acids, distilled. 


BAABESE 











. 


- - 


oil 

Stearic acid 4,711 
Glycerine, crude s0% basis 32,393,590 
Glycerine, dynamite 12,02: 
Glycerine, pray | —. 5 
Cottonseed foots, 50% basis 26,711,858 
Cottonseed a, aietitied. 13, or "451 
Other vegetable oil foots.. 28; 4077 
Other vegetable oils foots, 

distilled 668,090 
Acidulated soap stock .... 16,372,381 & 642 
Miscellaneous soap stock. 303,648 414,319 


RAW MATERIALS USED IN THE MANU- 
FACTURE OF VEGETABLE OILS. 
—tTons of 2,000 lbs.— 
Consumed 
July 1 to On hand 
Sept. 30. Sept. 30. 
Cottonseed 472, aes 
Peanuts, hulled 5 1,7 
naa in the hull 179 
29, “— 


af 
REE 





Bu cabo Sonos emer 
BBE 
8s 


38 
a8 


155 

84,144 

10,857 

és 4,991 

Soybeans .. is ) 9,374 
Sesame seed oe 5,267 
Other kinds 6,338 


OIL SEEDS IMPORTED FOR CONSUMPTION. 
3 mos. ended 


Palm 
Other oil seeds 


FATS AND OILS IMPORTED FOR CONSUMP- 
TION, QUARTER ENDED SEPTEMBER 30, 1935. 


Animal oils and fats, 
Whale oil 
Cod oil 


Cod-liver oil 


ease .. 
inedible 


Grease and oils, n.e.s. (Value). 
Olive oil, edible 
Cottonseed oil* 
Corn oil, edible 
Peanut oil, edible 
lower seed oil, edible 
Valm-kernel oil, edible 
Other edible vegetable oils 


Sulphur oil or olive foots 
Other olive oil, —— 
Rapeseed co 


Soybean oil 
Sunflower seed oil, 
Carnebua wax 


oi 
Other expressed oils, inedible 
Glycerine, crude 

Glycerine, refined 


EXPORTS OF FOREIGN FATS AND OILS, 
QUARTER ENDED SEPTEMBER 30, 1935. 


= a and oils, edible.. 
Fish 


Other > HES oils and fats, inedible. 
Olive oil, edibl 
Tung oil 


Palm and palm-kernel oil 
Peanut oil 

Other expressed oils and fats 
Vegetable wax 


EXPORTS OF DOMESTIC FATS AND OTIS, 
QUARTER ENDED SEPTEMBER 30, 1935. 

















1 
Other animal oils, inedible 
Fish oil 
Grease stearine 
Oleic acid or red oll 
Stearic acid ° 
Other animal greases and fats 
Cottonseed oil, crude 
Cottonseed oil, refined ....... pecee 
Cocoanut oil, crude > 
Cocoanut oil, refined 


sa 


Corn oil 

Soybean oil 

Cooking fats other than lard 

Other — vegetable oils and fats.. 
Linseed oi 


Other RES oils and fats, inedible. 
Vegetable soap stock 
Glyceri 


ia 


COTTON OIL TRADING 


COTTONSEED OIL—Demand wag 
fair but store oil offerings were light 
at New York and prices firmer with 
futures. Southeast and Valley crude, 
9%c sales and bid; Texas, 9%c sales 
and bid. 


Market transactions at New York: 


Friday, November 8, 1935. 

Sales. High. pa et 
WOE cca Seuss Sees Seas ees oie 
SOR. cack Sane’ Save sbee 1030 a Bid 
a 8 1047 1044 1047 a 1048 
ee 6 1046 1033 1046 a trad 
WOR cok woaid Sent scam 
_ a. 33 1052 1042 1052 a trad 
ME. cee sees Sade coun ee 
May .... 38 1055 1036 1055 a 54tr 
SUMO onus sues ote cece ae 


Saturday, November 9, 1935. 
Fe re 
NOC. <00s 2040 wees 2004 ee 
BOS 6c0 ee 2 1052 1048 1044 a 1048 
. are 2 1046 1046 1044 a 1047 
ee os eece osc Se ee 
| eee “2 1049 1049 1047 a 1051 
a Serre fs 
77a 6 1054 1052 1052 a trad 
BOD onic 20c8 Sees ook ee 


Monday, November 11, 1935. 
HOLIDAY—No market. 


Tuesday, November 12, 1935. 
WOE ccs sees 20,00 0be> oe 
NON. 065. sin'e<.enlne sone ee 
Dec. ..... 16 1048 1043 1045 a trad 
RG Sager 7 1047 1043 1043 a 1046 
Meee 
| ere 14 1050 1047 1050 a trad 
ce sive Suse vicey eee 
May .... 18 1055 1051 1053 a 1055 
PUNO cs Sees eves seve Ge 


Wednesday. November 13, 1935. 
MOE. 06s cco cee ooee cone 
OF: si cic. 002e. ces ges, ee 
ee "20 1066 1053 1060 a 64tr 
Jan. .... 15 1063 1051 1055 a trad 
jg | SOME 
ae 87 1065 1057 1060 a trad 
YP Om 
_ ae “42 1066 1058 1062 a 60tr 
DUNO wens cis Sees cone eee 


Thursday, November 14, 1935. 


Dec. ..... .... 1068 1062 1066 a 1067 
Jan. ..... .... 1065 1060 1063 a 1065 
Mar. .... .... 1069 1064 1065 a 1064 
May ..... .... 1071 1063 1065 a 1063 


(See page 34 for later markets.) 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 

Hull, England, Nov. 13, 1935.— Re 
fined cottonseed oil, 27s 6d; Egyptian 
crude cottonseed oil, 25s. 


The National Provisioner 
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Trade Active—Market Firmer—Oc- 
tober Consumption Above Expec- 
tations—Crude Strong—Weather 
Unfavorable for Ginning and 
Picking Cotton. 

A satisfactory daily turnover fea- 
tured the cotton oil futures market the 
past week. A higher range featured 
oil, notwithstanding a barely steady 
lard market, prices showing gains of 
25 to about 40 points over the previous 
week. 

The better price levels were barely 
the result of a heavier than generally 
anticipated consumption of oil and 
tightness in the crude markets. These 
served to bring about a broader outside 
speculative demand, and quite a little 
covering on the part of trade and pro- 
fessional operators. The bulges en- 
couraged quite a little realizing, which 
tended to halt advances, but undertone 
was firm. 


Weakness in grains and an unsteady 
lard market led to selling and liquida- 
tion in oil at times, but the strong con- 
ditions within cotton oil itself served 
to limit bear pressure. Market is in a 
favorable position statistically and 
weather conditions have been such that 
picking of the remnants of the cotton 
crop have been delayed somewhat, and 
ginnings retarded to some extent. There 
has been little or no pressure of crude 
oil. 


Consumption Exceeds Expectations 


October oil consumption totaled 398,- 
382 bbls. and exceeded all expectations. 
Trade estimates ranged from 300,000 
to 370,000 bbls. Consumption in Sep- 
tember was around 327,000 bbls.; in Oc- 
tober a year ago, 360,000 bbls. Dis- 
tribution for the first three months of 
the season totaled 1,077,000  bbls., 
against 1,210,000 bbls. the same time 
last season. 


Visible supply of oil in all positions 
on November 1, was 1,558,800 bbls., 
against 1,221,215 bbls. the previous 
month, and 2,244,300 bbls. at this time 
last year. 


Visible supply is nearly 700,000 bbls. 
under a year ago. This attracted quite 
a little attention, but is accounted for 
in part by the fact that although the 
cotton crop is larger this season than 
last, seed receipts to date have been 
only 2,061,000 tons, against 2,248,000 
tons the same time last season. 


Consumption of cotton oil in October, 
however, was larger than the 398,000 
bbls. indicated, as the latter figure does 
not reflect imports of refined oil. Oc- 


tober imports were estimated at about 
20,708 bbls. 


Week ending November 16, 1935 


Vegetable Oi 


Weekly Mareee Cet 


During the greater part of the week 
the crude markets held around the 9c 
level with little or nothing coming out. 
At mid-week prices bulged %@Xc, 
with sales and bids in the Southeast 
and Valley at 9%c and sales and bid 
in Texas at 9%%c. 


Cash oil demand continued on a satis- 
factory scale. Indications were that 
cash lard demand was fairly satisfac- 
tory. Although run of hogs has been 
fair, there is little or nothing to indi- 
cate any important accumulations of 
lard stocks. Cold storage holdings of 
lard in the U. S. on November 1 were 
officially placed at 40,357,000 Ibs., com- 
pared with 45,350,000 Ibs. on October 1, 
and 105,519,000 lbs. on November 1 last 
year. 


COCOANUT OIL—Market was quiet 
at New York and quoted at 4%c nomi- 
nal. Crude production during Septem- 
ber was 61,569,091 Ibs.; consumption, 
130,394,547 lbs.; imports, 78,663,327 
Ibs.; stock 109,836,001 Ibs. 

CORN OIL—Market was quiet but 
steady at New York and quoted at 9%c. 

SOYA BEAN OIL — Demand was 
moderate but the market steady. Future 
shipment held at 7%c. September quar- 
ter production was placed at 23,297,371 
Ibs.; consumption, $32,872,180  Ibs.; 
stocks, 18,808,495 Ibs. 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Nov. 14, 1935. 

Cotton oil futures strong and tending 
higher due to continued large consump- 
tion with visible figures shrinking rap- 
idly compared to recent years. Crude 
9%c lb. with mills expecting 10@1i1c 
Ib. in next few months. Bleachable 
tightly held at 10%c lb. loose New 
Orleans. Judging from seed situation, 
any declines are likely to prove small 
and temporary. 


Dallas 
(Special Wire to The National Provisioner.) 


Dallas, Tex., Nov. 14, 1935. 
Prime cottonseed oil, Texas common 
points, 9%c lb., with fairly heavy trad- 
ing. Forty-three per cent cottonseed 
cake and meal, basis Dallas, for inter- 
state shipment, $24.00. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 14, 1935. 
Crude cottonseed oil, 9%c; cottonseed 


meal $22.00 f.o.b. Memphis, prompt 
shipment. 












S 











PALM OIL — Demand was fair at 
New York and market steady. Spot 
Nigre was quoted at 5c; shipment 
Nigre, 4.85c. Imports during the Sep- 
tember quarter were 80,026,315 Ibs.; 
consumption, 66,585,248 Ibs.; stock, 68,- 
144,822 Ibs. 

PALM KERNEL OIL—Market was 
more or less nominal at New York and 
quoted at 4.65c. 

OLIVE OIL FOOTS — Market quiet 
but steady at New York at 9c in bar- 
rels. 

RUBBERSEED OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 


PEANUT OIL — Market was un- 
changed at 9%c New York. 


MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Nov. 18, 1935. 


On short covering after release of 
government census report, cottonseed 
meal was up 75c in early sales of Janu- 
ary, March and May. Market, how- 
ever, failed to hold gains when prices 
drifted off 20c to 50c on hedging pres- 
sure in forward months, rallying some- 
what at close, March selling at $22.00 
against a low for the day of $21.75. 
Report as a whole was considered 
bullish, most surprising feature was 
October disappearance of 278,940 tons 
(some 100,000 tons more than last year 
and the five year average of 266,541) 
the highest since 1931. Stocks of cot- 
tonseed were some 400,000 tons less 
than those of last year and visible 
November ist, 625,907 tons against 
813,370 last year. Volume was good, 
market closing steady but irregular at 
advances of 15c to 50c. 

Cottonseed oil early was at sharp ad- 
vances, December selling at 10.25¢ due 
to government report showing con- 
sumption for October of 398,382 barrels 
against 360,025 a year ago and 326,711 
barrels in September. Prices sagged 
off materially later with closing prices 
unchanged to 5 points higher. 


COTTONSEED PRODUCTS EX- 
PORTS AND IMPORTS 
For two months ended Sept. 30, 1935: 


Exports: 1935. 1934. 
OU, Gia, Ties ciccicescece 12,822 999,778 
GRE, - DS. TR A cccndacicne 759,902 701,183 
Cake and meal, tons of 2,000 

WR. ccttacacivessites vexnve 1,500 1,319 
Linters, running bales....... 25,241 29,639 

Imports: 

Oil, crude and refined, Ibs.. .28,087,354 410 
Cake and meal, tons of 2,000 
WG, ewregectietsseacteepens 763 4,084 








WEEI’S CLOSING MARKETS 


FRIDAY’S CLOSINGS 


Provisions 


Hog products were stronger during 
latter part of week with colder weather, 
stronger hogs, better grain and outside 
markets and scattered covering buying. 
Top hogs, $9.70. 


Cottonseed Oil 


Cottonoil active and firmer with good 
commission house buying. Market aided 
by better tone in hogs and strength of 
other markets. Crude 8%c bid, asking 
%e to 4c higher. 

Quotations on bleachable cottonseed 
oil Friday noon were: Nov., $10.65b; 
Dec., $10.79; Jan., $10.80@10.79 sales; 
Mar., $10.79@10.80; May, $10.79@10.80. 


Tallow 
Tallow, extra, 6%c lb. f.o.b. 


Stearine 


Stearine, 11%2c nom. 


Friday's Lard Markets 


New York, November 15, 1935. — 
Prices are for export; no tax: Lard, 
prime western, $13.45@13.60; middle 
western, $13.45@13.60 (including tax); 
city, 12%@13%c; refined Continent, 
14%c; South American, 14%@14%c; 
Brazil kegs, 144%@14%c (including 
tax); compound, 12%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, November 15, 1935. 

General provision market dull; no 
demand for hams or lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 90s; hams, long cut, 106s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 61s; Wiltshires, unquoted; 
Cumberlands, unquoted; Canadian Wilt- 
shires, 73s; Canadian Cumberlands, 74s; 
spot lard, 72s. 


BRITISH PROVISION IMPORTS 


Liverpool Provision Trade Associa- 
tion reported imports during October, 
1935: 


Bacon (including shoulders) cwts 

PE SE iiviadidelniencsencotcececnes 1,856 

Lard, tons 

The approximate weekly consumption 

ex Liverpool stocks is given below: 

Bacon, Hams, Lard, 

cwts. ewts. tons. 
. 161 
4,869 eens 
5,615 429 


October, 1935 
September, 1935 
October, 1934 


What are proper temperatures for 
cutting hogs? See “PoRK PACKING,” The 
National Provisioner’s latest book. 
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PORK IMPORTS ARE HEAVIER 
(Special Wire to The National Provisioner.) 
New York, Nov. 15, 1935. 


Pork again held attention of import 
trade during week ended November 14. 
Imports from Canada included 55,576 
Ibs. of fresh chilled pork cuts, 3,728 Ibs. 
of ham and 920 lbs. of sausage. D. S. 
bellies totaling 8,426 lbs. and 17,000 Ibs. 
of S. P. hams came in from Brazil. Ar- 
gentina supplied 12,121 Ibs. of smoked 
sausage. 


Canned beef imports were in small 
volume, totaling 182,000 Ibs. Cuba sent 
2,530 lbs. of fresh beef tenderloins. 
There is much interest and concern over 
a possible reduction in the tariff on Ca- 
nadian beef in the new reciprocity 
treaty. 


MEAT IMPORTS AT NEW YORK 
For week ended Nov. 9, 1935: 


Point of 

origin. Commodity. 

Argentine—Edible tallow 

Argentine—Oleo stearine 
Argentine—Cooked ham ° 
Argentine—Canned corned beef... - 14,130 Ibs. 
Canada—Bacon 1,664 lbs. 
Canada—Fresh chilled pork tenderloins 3,485 lbs. 
Canada—Sausage 625 lbs. 
Canada—Fresh chilled beef 37,551 lbs. 
Czechoslovakia—Cooked ham 216 Ibs. 
Czechoslovakia—Cooked sausage 270 Ibs. 
Denmark—Cooked ham 2,746 lbs. 
England—Meat paste 139 Ibs. 
France—Liverpaste 698 lbs. 
Germany—Smoked ham 2,507 Ibs. 
990 Ibs. 
243 Ibs. 
5,176 Ibs. 
327 Ibs. 
830 Ibs. 
1,875 Ibs. 
1,103 Ibs. 
782 Ibs. 
6,194 Ibs. 
414 Ibs. 
9,800 Ibs. 
5,362 lbs. 
45,694 lbs. 
500 Ibs. 
551 Ibs. 
113,400 lbs. 


Amount. 


9,527 lbs. 
648 lbs. 


Germany—Smoked bacon 
Germany—Cooked sausage 
Germany—-Smoked sausage 
Holland—Smoked ham 
Holland—Cooked ham 
Holland—Cooked sausage 
Hungary—Smoked sausage 
Irish Free State—Smoked bacon.. 
Italy—Smoked sausage 
Italy—Smoked ham 
Poland—Bacon 
Poland—Smoked sausage 
Poland—Cooked ham 
Poland—Cooked sausage 
Sweden—Smoked sausage 
Uruguay—Canned corned beef 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Nov. 15, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
74,954 quarters; to the Continent, 5,874 
quarters. Exports the week ending Nov. 
8 were: To England, 123,011 quarters; 
Continent, 928 quarters. 


ARGENTINE OIL PRODUCTION 


Vegetable oil production in Argen- 
tina increased 20.5 per cent during 
1934, according to statistics of the 
Argentine ministry of agriculture. Cot- 
tonseed and peanut, two oils produced 
in large quantity in the United States, 
were leaders in Argentine production. 
About 39,200,000 lbs. of peanut oil and 
26,878,071 lbs. of cottonseed oil were 
produced in 1934. - 


PROVISION AND LARD MARKETs 
(Continued from page 23.) 


9.15¢ the previous week, 5.60c a year 
ago, 4.30c two years ago and 3.65¢ 
three years ago. 

Top price of hogs moved up this week 
to around 942c, compared with 9.35¢ a 
week ago, but subsequently reacted to 
9.40c. 


Exports Continue to Decline 


A firmer cotton oil market attracted 
some attention in lard circles. Better 
oil prices were the result of a larger 
than generally anticipated October con- 
sumption. 

The government placed the corn crop 
at 2,211,268,000 bu., against about 
2,213,000,000 bu. the previous month, 
and compared with 1,377,000,000 bu. last 
year and a 1928-32 average of 2,562, 
000,000 bu. 

Lard exports for week ended Novem- 
ber 2 were 658,000 Ibs., against 6,051, 
000 last year. Exports from January 1 
to November 2 have been some 81,296, 
000 lbs., against 401,657,000 Ibs. the 
same time last year. 

Exports of hams and shoulders for 
the week were 485,000 Ibs., against 
981,000 lbs. last year; bacon, 98,000 
Ibs., against 294,000 lbs.; pickled pork, 
6,000 lbs., against 268,000 Ibs. 

PORK—Demand was fair at New 
York and market was easier. Mess 
was quoted at $35.37% per barrel; 
family, $35.374% per barrel; fat backs, 
$31.87 14 @38.87%2 per barrel. 

LARD—Demand was fair at New 
York and market was rather steady. ° 
Prime western was quoted 13.50@ 
13.60c; middle western, 13.50@13.60¢; 
New York City tierces, 13c; tubs, 13% 
@13%5%c; refined Continent, 14@14¢e; 
South America, 14%@14%c; Brazil 
kegs, 14% @14%c; compound, car lots, 
12% c; smaller lots, 13c. 

At Chicago regular lard in round 
lots was quoted at 20c over December; 
loose lard, 274%c over December; leaf 
lard, 324%c over December. 

BEEF—Market was firm at New 
York and demand fair. Mess was nom- 
inal; packer, nominal; family, $23.50@ 
24.50 per barrel; extra India mess, nom- 
inal. 


FROZEN POULTRY IN STORAGE 


Storage stocks on hand November 1, 
1935, with comparisons: 


Oct. 1, 
1935. 


Exports of pork, bacon and lard 
through ports of New York during week 
ended November \15, totaled 107,500 lbs. 
of bacon and 795,846 Ibs. of lard. 


The National Provisioner 
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9.35¢ a 
acted to 
line LIVESTOCK PRICES AT LEADING MARKETS CORN BELT DIRECT TRADING 
ttracted Livestock prices at five leading Western markets, Thursday, November 14, Reported by U. = ae of Agricultural 
B rted by the U. S. Bureau of Agricultural Economics: i : 
a ian ip lid ‘ GO. E = LOUIS. OMAHA. KANS. CITY. ST. PAUL Des Moines, Iowa, Nov. 14, 1985. 
ily hogs, excluded). CHICAGO. E. ST. S. , ” , : 4 : 
ber ¢ ee ee = Compared with last week’s close, hog 
be Lt. It. (140-160 Ibs.) gd-ch.....$9.10@ 9.40 $9.25@ 9.40 $8.50@ 8.85 $8.75@ 9.00 $8.90@ 9.10 sions 68 00 eaueeneiaiaen eitiis Gar 6 
Medium 8.90@ 9.25 8.25@ 8.70 840@ 8.85 8.50@ 9.00 Prices conc points a 
Orn cro; Lt. wt. (160-180 Ibs.) gd-ch..... 9.20@ 9.40 9.30@ 9.50 8.70@ 9.00 885@9.10 8.90@9.10 packing plants in Iowa and Minnesota 
’ abel Medium 8.85@ 9.20 8.90@ 9.35 8.50@ 8.80 8.60@ 8.95 8.50@ 9.00 were 5@10c higher, in spots unchanged 
moni (180-200 Ibs.) 9.20@ 9.45 §.35@ 9.50 8.80@ He cae oo pe aon and in some instances heavy butchers 
Medium 8.95@ 9.25 8.90@ 9.40 8.60@ 8. 7 9. 4 i and sows were 15 30c up. Li ht li hts 
) bu. last Med. wt. (200-220 Ibs.) gd-ch... 9.25@ 9.45 9.35@ 9.50 890@ 9.10 9.00@ 9.15° 8.90@ 9.10 @ ~ & & 
; é HBR: e 30c up. Good to choice 180- to 250-Ib., 
f 2,562, (220-250 Ibs.) gd-ch. 9.25@ 9.45 9.35@ 9.50 890@ 9.10 9.00@ 9.15 8.90@ 9.10 hada: : 
: Hvy. wt. (250-290 Ibs.) gd-ch... 9.15@ 9.45 9.25@ 9.45 9.00@ 9.10 8.90@ 9.15 8.75@ 9.10 truck deliveries, $8.65@8.95; some long 
(290-350 Ibs.) gd-ch. 8.95@ 9.35 9.00@ 9.40 8.85@ 9.10 8.85@ 9.10 8.50@ 9.00 hauls, $9.10; railed loads $9.15@9.20. 
Novem- PACKING SOWS: Bulk 250 to 270 Ibs., $8.55@8.85; few, 
t 6,051,- (275-350 Ibs.) 8.50@ 8.75 8.35@ 8.60 8.25@ 8.50 8.35@ 8.60 825@ 8.35 $9.00; bulk 270 to 290 Ibs., $8.45@8.75; 
anuary 1 (350-425 Ibs.) good 8.35@ 8.65 8.20@ 8.50 8.25@ 8.40 - -_ — -— 290 to 350 lbs., @8.10@8.55; few 325 
mm a 2 5 3 ® . . . 
81,296, (425-550 me.) oe -- _— yd — a nee me om i aa go;  lbs., $8.75; better grade 160 to 180 lbs., 
Ibs. the mans sen 0 ee ee ee ee $8.35@8.80; 140 to 160 Ibs., $7.65@8.40. 
SLAUG +S: ° . ° cs 
(100-140 Ibs.) gd-ch. ........ 8.85@ 9.35 8.85@ 9.40 s.00@ 8.85 9.00@ 0.50 Light weight packing sows $7.75@8.10; 
ders for Medium 8.50@ 9.10 8.25@ 9.25 7.25@ 8.25 few, $8.20; heavy and medium weights, 
against Av. cost & wt. Wed. (pigs ex.) $9.13-233 Ibs. $9.33-210 Ibs. $8.67-261 Ibs. $8.82-219 Ibs. $7.25@7.75. 
» 98,000 Slaughter Cattle, Calves and Vealers: Receipts week ended Nov. 14, 1935: 
ed pork, STEERS: 
(550-900 Ibs.) choice 10.75@11.75 9.75@11.50 9.25@11.50 9.50@11.50 9.50@11.35 This Last 
8.75@11.25 8.00@10.25 8.25@10.75 8.00@10.75 8.00@10.50 — sw 
at New Medium 7.00@ 8.75 6.50@ 8.25 6.25@ 8.25 625@ 8.25 6.00@ 8.15 Friday, November 8 13,700 
. Mess Common 5.25@ 7.00 5.50@ 6.50 4.50@ 6.50 5.00@ 6.25 4.50@ 6.15 ‘Saturday, November 9 12,700 
barrel: STEERS Monday, November 11 26,100 
’ Y. : S 
it backs (900-1100 Ibs.) choice 11.25@12.75 10.25@11.50 11.00@11.75 10.75@11.75 10.50@11.65 LUeSday, November 12 12,100 
3 - — Wednesday, November 13 14,200 
pss 8.75@12.00  8.25@10.75 8.25@11.00 8.25@10.75 8.15@10.60  aincaay November 14 13.300 
Medium 7.00@ 9.00 6.50@ 8.50 6.50@ 8.25 6.25@ 8.25 6.15@ 8.25 4 beeeciees , 
at New Common 5.50@ 7.00 5 4.75@ 6.50 5.25@ 6.25 4.75@ 6.25 
1008 STEERS: 
7 (1100-1300 lbs.) prime 13.00@13.45 
@13.60¢; 2 BEE ETERS. 12.00@13.00 10.75@11.50 11.00@12.00 10.75@11.75 10.00@11.5 CANADIAN LIVESTOCK PRICES 
+ 8.50@11.00 8.25@11.00 8.25@10.75 8.25@10.75 : my 
ole Medium 7.00@ 8.75 6.75@ 8.50 6.25@ 8.25 6.25@ 8.25 Top prices Nov. 7, 1935: 
¢ é BUTCHER STEERS. 
- Brazil STEERS: 
| (1300-1500 Ibs.) prime 13.00@13.50 Up to 1,050 Ibs. 
car lots, WE, cess cccsccakatsarisae 12.00@13.00 11.00@11.75 11.00@12.00 10.75@11.75 10.50@11.60 
8.75@11.00 8.50@11.00 8.25@10.75 8.15@10.75 
n round HEIFERS: Toronto . 
scember: 5 10.00@11.00 9.25@10.50 9.00@10.50 8.50@10.50 9.25@10.50 Montreal x 
eis: l af 8.50@10.00 7.75@ 9.25 8.00@ 9.00 7.25@ 9.25 7.75@ 9.40 = 
eels. 4.75@ 8.50 4.50@ 7.75 4.25@ 8.00 4.50@ 7.25 4.00@ 8.00 "50 
HEIFERS: 4 
at New (750-900 Ibs.) gd-ch, ........ 8.50@11.50 8.00@10.75 7.25@10.50  8.00@10.65 00 
yas nom- Com-med. 4.25@ 8.00 4.50@ 7.25 4.15@ 8.00 
$23.50@ cows: 9.50 § 7.50 
ss, nom- 5.25@ 6.25 5.00@ 6.00 5:25@ 6.00 5.00@ 6.00 4.85@ 5.75 8.50 7.50 
i, Com-med. 4.10@ 5.25 4.25@ 5.00 4.25@ 5.25 4.00@ 5.00 3.85@ 4.85 4:00 br} 
Lew cut-cut 2.75@ 4.25 3.00@ 4.25 3.00@ 4.00 2.85@ 4.00 4.50 8.00 
BULLS; (Yris. Ex.) (Beef) 4.50 3.50 
RAGE , 5.50@ 6.00 5.00@ 5.75 5.00@ 5.35 5.00@ 5.75 4.00 3:00 
| 4.00@ 5.50 3.75@ 5.10 3.75@ 5.00 3.50@ 5.00 
ember 1, Toronto .... $ 8.75 
WEEE ccc c.onencsdcsurdaee 9.50@11.00 9.50@10.75 7.50@ 9.00 7.50@ 9.50 7.50@ 9.50 Winwigee 8 er 
Medium 6.50@ 9.50 8.00@ 9.50 6.00@ 7.50 5.50@ 7.50 6.50@ 7.50 Calgary 8.10 
J vend Cul-com, 5.50@ 6.50 4.00@ 8.00 4.00@ 6.00 4.00@ 5.50 3.50@ 6.50 Edmonton 1.35 
ys. MIs. CALVES: Moose Jaw ... 7.50 
00 18,515 (250-500 Ibs.) gd-ch 7.00@10.50 6.50@ 9.25 5.75@ 8.50 5.75@ 8.25  6.50@ 9.00 7.85 
iH an Com-med. 3.75@ 6.50 4.25@ 5.75 3.50@ 6.25 4.00@ 6.50 
, . Toronto 7.75 7.50 6.50 
2 Saghier Gasp and Lambe: Montreal 7.25 7.00 6.75 
88 3,853 LAMBS: 6.50 6.50 5.50 
00 13,348 (90 Ibs. down) gd-ch.*...... 9.75@10.75 %65@10.50 9.50@10.00 9.75@10.25 9.65@10.25 Calgary. 5.00 5.00 4.85 
Y ) 5 5 14 monton .... e e * 
Com-med. 7.50@ 9.85 6.50@ 9.75 7.50@ 9.50 7.00@ 9.75 7.50@ 9.65 Edmonton he an +2 
YEARLING WETHERS: Moose Jaw 5.25 5.25 4.75 
RTS (90-110 Ibs.) gd-ch. 9.00 7.75@ 8.50 7.50@ 8.50 7.75@ 8.25 7.75@ 8.50 Saskatoon 5.50 4.75 4.35 
Medium 7.25@ 8.10 : " 6.25@ 7.50 6.75@ 7.75 6.75@ 7.75 
nd lard EWES: | 
ing week (90-120 Ibs.) gd-ch. .25@ 5.25 3. 15 3.50@ 4.75 4.00@ 4.85 38.75@ 4.75 z . 
"E00 Ibs. (120-150 Ibs.) gd-ch. ........ 4.15@ 5.25 3.25@ 4.50 3.25@ 4.50 3.75@ 4.85 3.50@4.75 When in need of expert packinghouse 
4 (All wts.) com-med. 50@ 4.35 2. : 2.00@ 3.50 2.50@ 3.75 2.25@ 3.75 workers, watch the classified pages of 
E *Qartations based on ewes: aid wethers. THE NATIONAL PROVISIONER. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers week ending Saturday, November 9, 1935, 
as reported to The National Provisioner: 


CHICAGO. 
Hogs. Sheep. 
Armour and Co 
Swift & Co. ....ccccccces 
Morris «& Co 


Anglo-Amer. Prov. 
G. H. Hammond Co 
Shippers 
Others 

Brennan Packing Co., 1,362 hogs; Western Pack- 
ing Co., Inc., 2,268 hogs; Agar Packing Co., 5,112 
hogs. 

Total: 42,116 cattle; 
29,638 sheep. 

Not including 2,965 cattle, 1,058 calves, 24,568 
hogs and 6,497 sheep bought direct. 


KANSAS CITY. 
Cattle. Calves. 


Armour and Co...... 
Cudahy Pkg. Co 
Morris & o 


6,956 calves; 44,001 hogs; 


Hogs. Sheep. 


Wilson & Co 
Kornblum & Son.... 
Independent Pkg. Co. 
Others 6,1 
23,071 6,340 12,363 
Not including 11,269 hogs received direct by 
packers through stockyards and at plants. 
OMAHA. 
Cattle & 
Sheep. 
2,477 


Hogs. 


Cudah: 
Dold 
Morris 


Others a ot 
Eagle Pkg. Co., 13 cattle; Geo. offman Z. 
Co., 50 cattle; Great Omaha Pkg. Co., 93 cattle; 
Lewis Pkg. Co., 347 cattle; Omaha Pkg. Co., 108 
+ ag J. Roth & Sons, 41 cattle; So. Omaha Pkg. 
, 70 cattle. 
"etal: 17,877 cattle and calves, 22,288 hogs and 
10,095 sheep. 
Not including 457 cattle and 1,744 sheep received 
direct by packers through stockyards. 
EAST ST, LOUIS. 
Cattle. Calves. Hogs. Sheep. 
1,956 5,542 
4,347 


212 


12,670 584 
12,894 663 
36,861 11,348 
calves, 24,521 


Shippers 
Others 


Not including 4,270 cattle, 2,723 
hogs, and 2,185 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. 
Swift & Co.. -. 3,22 745 
Armour and C 7 
Others ee 11 
1,634 
SIOUX CITY. 
Cattle. Calves. 
Cudahy Pkg. Co.... 3,220 
Armour and Co 560 
Swift & 2,226 2,986 
Shippers 3,045 380 
Others 301 2 24 82 
11,772 12,232 11,644 
ST. PAUL. 
Cattle. Calves. 


Hogs. 
5,863 
5,525 
3,847 


15,235 


Sheep. 
7,388 
3,424 

609 


11,421 


Hogs. 
3,269 


Sheep. 
4,680 
3,668 3,516 


Hogs. Sheep. 
Armour and Co.. ‘ 7,933 12,070 
Cudahy Pkg. Co 17 ¥ Rts 261 
Swift & Co... R 12,634 17,219 
United Pkg. Co. aiiaiaial 
Others x 4,721 


11,378 


Total 18,252 10,580 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co 3,376 1,762 1,776 785 
Wilson & Co 3,599 2,008 1,839 741 
Others < 35 356 13 
7,286 3,805 
FORT WORTH. 
Cattle. Calves. Sheep. 
Armour ana Co. 3,745 2,449 
Swift & ‘ 8,002 2,993 
Blue " B. tt X 6 44 
Rosenthal Pkg. be i8 ence coos 
Others 73 170 ee 


25,288 40,928 


Total 3,971 1,539 


769 43,091 5,486 


WICHITA. 

Cattle. Calves. 
Cudahy Pkg. Co 749 
Jacob Dold Pkg. Co. 780 91 
Wichita D. Beef Co. 22 
Dunn-Ostertag Co.... 118 
F. W. Dold & Sons.. 153 
Sunflower Pkg. Co.. 68 
Sowest Beef Co 2 


Hogs. Sheep. 
1,213 722 
802 oes 


Not including 191 hogs bought direct. 


DENVER. 

Cattle. Calves. 
Armour and Co - 2,415 297 «861,796 
Swift & Co. . 1,742 235 1,000 
Shippers . (oat sees ares 2,847 
Others 507 1,288 3.2 252 


1,039 7,021 9,730 
Not including 117 cattle and 2,502 hogs bought 


direct 
INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 
Kingan & Co 1,855 723 «425,704 82,685 
Armour and 22 263 «1,888 eeee0 
Hilgemier Bros 5 eevee 635 cece 
Stumpf Bros. need wale 101 
Schussler Pkg. ee é eses 15 
Indiana Prov’ Co.. < 107 
Meier Pkg. Co 1 2 126 
Maas Hartmann Co. eese eevee 
Art Wabnitz 86 — 
Shippers iy 1,411 10,402 
Others 386 26 177 


6,980 2,541 19,155 
MILWAUKEE. 
Cattle. Calves. 
ae 4 4,738 
"15 
2,488 


Sheep. 
4,831 
1,647 


Hogs. 


Hogs. 
Plankinton Pkg. Co.. 13,916 
U. D. B cove 
oe 

Armour and Co., Mil. 1,073 
ie. Be Mf. Co. 20 
Shippers 81 
Others 864 490 


7,812 


CINCINNATI, 
Cattle. Calves. 
S. W. Gall ove e¢ec 31 
Ideal Pkg. 55 3 
E. Kahn’s Sons Co.. 2 245 
Lohrey Pkg. Co.. 2 wewe 
H. H. Meyer Pkg. Co. nate 
J. Schlachter & Son. 174 
. & F. Schroth Co.. eaten edge 
J. F. Stegner & Co.. : 186 wae 65 
332 88 1,311 
767 395 415 
1,494 12, 2,976 


Not including 174 cattle, 97 calves, 268 hogs and 
1,613 sheep bought direct. 


RECAPITULATIUN, 
Recapitulation of packers’ purchases by markets. 


CATTLE, 
Week Cor. 

ended week, 

Hew. 9. 1934. 
49,542 
36,771 
23,561 
20,362 


Chicago 
Kansas City 
maha 


Oklahoma City 
Wichit 

hoa 

St. 

Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


Total 190,706 


Chicago 
Kansas City 
Omaha 

East St. 


48,692 


Sioux City 
Oklahoma City 


Milwaukee 

Indianapolis 

Cincinnati ¥ 18, 101 
Ft. Worth eves 


SED 0 cect caccccsosess 230,420 


SHEEP. 


CED cbsccecccsvcecsse Ie 
} on City x 
maha 


382,934 


39,139 


St. Joseph 
Sioux City 
Oklahoma besa . 
Wichita . 
Denver ... 

St. Paul 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., Nov. 4....15,325 12,218 3,194 
Zees., Mov. &.... 7, 16,900 080 
Wed., Nov. ‘ 
14,402 
7,695 
,000 
Total this week. .42,528 
Previous week .. 
*Year ago 
Two years ago. 


69,883 
78,615 
141,257 
138,145 


*Receipts for year ago include 5,641 
1,520 calves bought by government. 


SHIPMENTS. 
Cattle. Calves. 
soos 2,048 273 
. 2,842 428 

5 360 

309 

64 


9,487 
11,811 
8,533 


Geel 


. 


rE 
: 8 


| 


ance 
$882 


Two years ago... 


rs 


Total receipts for month and year to Nov. 9. 


—November— 
1935. 1934.* 


45,126 12 149 


5,003 
81,979 178,810 
0,471 77,652 2,595,000 


*Including government owned cattle. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
9. ak oy +o $ 4.15 $e 
15 4, - 


5.00 


1935, 


Week ended Nov. 
oa week 


Av. 1930-1934 ....$ 7.75 $5.50 $2.15 §$ 6.30 


SUPPLIES FOR CHICAGO PACKERS, 

Cattle. Sheep. 

Week ended Noy. 29,400 31,733 

Previous week 32,938 32,328 

1934 37,711 47,027 
32,400 56,400 

25, 414 43,531 

28,276 167, 571 65,916 

HOG RECEIPTS, WEIGHTS AND PRICES. 

No. 


Week ended Nov. 
sane week 


Av. 1930-1934 


CHICAGO HOG SLAUGHTERS, 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, Nov. 8, 1935: 


Week ended Nov. 8 
Previous week 


CHICAGO HOG PURCHASES, 


Supplies of hogs purchased by Change r= 
and shippers week ended Thursday, Nov. 14, 1935: 
Week ended Prev. 
Nov. 14. week. 
Packers’ purchases 33,087 
Direct to packers 25, 
Shippers’ purchases 


When do market values warrant 
working up hog heads? See chapter 3 
of “PoRK PACKING,” The National Pro- 
visioner’s latest book. 
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RECEIPTS AT CHIEF CENTERS LIVESTOCK AT 62 MARKETS INTERNATIONAL SHOW EVENTS 


Week ended Nov. 9, 1935: Receipts and disposition of livestock Judging of carloads of fat cattle and 

At 20 markets— Cattle. Hogs. Sheep. at 62 leading markets in Oct., 1935: sheep by packer buyers will be the first 

Week ended Nov. 27 275,000 Local scheduled event of the thirty-sixth an- 

Feeryos week -320,000 ge Receipts. slaughter. . nual International Live Stock Exposi- 

495,000 CATTLE. tion, which will be held in Chicago from 

740,000 1,864,374 907,868 November 30 to December 7. The car- 

At 11 markets: , on one On. aa ase bee 6.952734 4 lot contest at Chicago is the largest 

Week ended Nov encase CALVES. competition of its kind at any stock 
es woes 443,372 show in the world. 


end. Oct... 5, 502, = 3,791,990 1,788, 357 Livestock authorities from 13 states, 

HOGS. the District of Columbia, Canada and 

At 7 markets: Cattle. . . wr gnsenes 1,651, 581 1, 1,181,870 | 463,221 Scotland will place the ribbons this year 
re ee nce eR “118;888/016 10;931082 “4’80s.385 in Numerous competitions for cattle, 
vere ; ; SHEEP. sheep, swine and horses that are in- 

sone 3, 055, o14 12 24,574 1,860,050 cluded on the International program. 

494,000 10 inos.’ end Oct.,.22,246-001 11,034116 11. 1s4.ee7 ‘The management reports that 360 baby 


aes 


“| SonNF 


3 
8 


SIN VI) GS Stile ee 


~ sIncluding government owned cattle. 


- 
= 








OCT. FEDERAL SLAUGHTERS MEAT SUPPLIES AT EASTERN MARKETS 


; (Reported by the U. S. Bureau of Agricultural Economics.) 
Federal inspected slaughter of all 


7 WESTERN DRESSED MEATS. 
classes of livestock during Oct., 1935: ie ot is 
Sheep & E ‘f 
Cattle. Calves. Swine. lambs. Sea, qunaee a. por ati 9, — pe pen 
oe 1 . . . 

aged mo) 1) a HK 1 Same week year ago 7,744 2,186 
Sine ryt |e 42 COWS, carcass Week ending Nov. 9, 1,721 1,876 2,000 
Cleveland (1) 27°534 : Week previous 2,589 1,592 
Denver 16,577 +2 12,094 Same week year ago 1,463 
Detroit (1) (1) (1 


Fort Worth (1) $1) (1) BULLS, carcass Week ending Nov. 9, 415 13 
Kansas City 95,430 51 72,640 Week 4 484 
Milwaukee 21,971 36,521 (1) (1) - Ki ore ya rn = 
National Stock 3 sem . Same week year ago 7 

Yards 3,372 1 52 Bowe 
New York 24°74: 58,813 rel VEAL, carcass Week ending Nov. 9, 1,754 865 
Omaha 3, 882 10,2 Week previous ; 1,855 813 
Philadelphia 7,847 6 Same week year ago 2,050 829 
Sioux City 2,18 5,957 


So. St. Paul 49,645 119,418 LAMB, carcass Week ending Nov. 9, % 9,941 17,623 
All other se hae % t Week previous ° 13,082 18,609 
stations 446,705 279,535 1,310,517 737,568 Same week year ago 15,429 18,579 
Total: MU N, ding Nov. 9, 1,180 
Oct.,’35 1,083,044 531,090 2,135,317 1,764,535 MUTTON, carcass bee provers Dhagay ras = 
Oct.,’34 980,956 541,104 3,545,141 1,656,961 7 eee ’ 1,190 
10 mos. ended Same week year ago 421 426 


Oct.,’35 7,827,398 4,717,226 20,761,004 14,868,549 PORK CUTS, Ibs. | Week ending Nov. 9, 362,916 248,814 
10 mos. ended 


Oct.,’34 8,252,874 5,155,867 35,367,560 13,432,700 ba — Ne 
New York, ame week year ag 

a, 2 BEEEF CUTS, Ibs. Week ending Nov. 9, 

aw” Week previous 

ark 35.543 66,648 164,500 301,832 Same week year ago 


(1) Included in ‘‘All other stations.’ LOCAL SLAUGHTERS. 
CATTLE, head Week ending Nov. 9, 1935 
Week previous 
Same week year ago 


NEW YORK LIVESTOCK CALVES, head Week ending Nov. 9, 1985 


j Week previous 
Receipts week ended Nov. 9, 1935: Same week year ago 
ie. Calves. Hogs. Sheep. HOGS, head Week ending Nov. 9, 1935 12,819 
ae Oe 4,795 7,768 4,064 28,62 Week previous 11,734 
ntra nion 1,596 eece 
New York 18 3'293 13.769 Same week year ago J 17,519 
sae” aaa SHEEP, head Week ending Nov. 9, 1935 a 6,266 
,665 12,657 17,833 , 
Previous ‘week 404 14/291 21/053 58, ee See pene 
Two weeks ago ,854 12,349 20,036 Same week year ago . 8,097 


i ee 
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Order Buyer of Live Stock 
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Indianapolis, Indiana 














LIVE STOCK BUYER... ite end: hy 
HOGS a Specialty ~ . - sy “ — agro = 
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beeves are entered in the junior con- 
test this year, a considerable increase 
over 1934. 

Judging in various breeds of cattle, 
horses, sheep and swine will begin on 
December 2, and will be continued 
throughout the week until conclusion of 
the exposition on December 7 with the 
evening horse show. Horse shows will 
take place every evening and on four 
afternoons from opening to closing day. 

The International will be held in the 
new amphitheatre, a giant structure 
built last year at the Chicago Stock 
Yards as a permanent home for the 
annual show. 


LIVESTOCK COST AND YIELD 


Kinds of livestock slaughtered, cost 
and yield in per cent and pounds for 
September, 1935, with comparisons: 


Sept., Aug., Sept., 
1935. 1935. 1934. 
Average live cost per 100 Ibs.: 

$ 6.50 


Hog: 
Sheep and lambs......... 


Average yield, per cent: 


Sources of supply, per cent: 
Cattle— 
Stockyards 
Other 
Calves— 
Stockyards 
Other 
Hogs— 
Stockyards 
Other 
Sheep and lambs— 
Stockyards 
Other 


Classification, 
Cattle— 


Steers 
Bulls and stags 
Cows and heifers 


per cent: 


Hogs— 
Sows 
Barrows 
Stags and boars 


Sheep and lambs— 


Shee 
Lam 


CUDAHY TRIPS FOR 4-H YOUTH 


Cudahy Packing Co. has donated 15 
prize trips to 4-H club boys and girls 
winning in livestock projects. These 
apply to seven states. Three trips to 
the International Livestock Exposition 
in Chicago go to Iowa winners and two 
to Minnesota. Two trips to the Ameri- 
can Royal Livestock Show went to Mis- 
souri winners. In South Dakota three 
winners are sent to the state short 
course. In Kansas the sheep club win- 
ner gets a trip to the International at 
Chicago; in Nebraska there are three 
winners being sent to the state short 
course on sheep and the Colorado 
winner is given a trip to the National 
Western at Denver in January. 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at 16 centers 
for the week ended November 9, 1935: 

CATTLE. 


Week 


Chicago 
Kansas City 
Omaha 


St. Joseph 
Sioux City 


3232 


Philadelphia 

Indianapolis 2,406 
New York & Jersey City. 
Oklahoma City 11,081 
Cincinnati 

Denver ... 

St. Paul .. 

Milwaukee 


Ske 
atta 


= 
wm Rove Sonne 


RR 
a 
- 


224,349 


131,513 
46,031 
38,301 


Sioux City 

Wichita 

Fort Worth 

Philadelphia 

Indianapolis 9,392 
New York & Jersey City. a 394 
Oklahoma City 3,971 
Cincinnati 

Denver 

St. Paul 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 


Philadelphia 

Indianapolis 

New York & Jersey City. 6s "520 
Oklahoma City 1,539 
Cincinnati 

Denver 

St. Paul 

Milwaukee 


216,659 234,368 


U. S. INSPECTED HOG KILL 


Kill at 8 points week ended Nov. 8, 
1935: 


Cor. 
week, 
1934. 
142,798 


Week 
ended Prev. 
week. 


90,873 
7 


N. ¥., nak and J. C. 36,460 


OEM Bere ne) 233,622 285,887 428,200 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended Nov. 9: 


Week New York. Boston. 
Nov. 
Nov. 2, 
Oct. 26, 1935 
Oct. 19, 1935 
Total 1935 
Nov. 10, 1934 
Nov. 34 
Same total ’34.... 5 
Total so far: 1935—1,691,095*. 1934—865, 559. 
*Does not include 232,923 imports at Norfolk. 


ending 


Watch the Classified Advertisements 
page for bargains in equipment. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Nov. 15, 1935, with 
comparisons, are reported as follows: 


PACKER HIDES, 


Week ended Prev. Cor. week, 
Nov. 15. week. 1934. 


@16%4n aoe 10% @lin 
vz. “hat. — een - ou 10 eof 
vy. Tex. strs. 5 
— butt brnd’d 
@15% 15% 


- 


strs. 
Hvy ‘@14% 
Ex light Tex. 
strs. 
Brnd’d cows. 
Hvy. nat. cows 
Lt. nat. cows.114%4@12 


11 
@10n 
@23 


Nat. bulls .. 
Brnd’d bulls. 
Calfskins ...19 


— 
eShanawas3 oo 
stat 


@16% 


16% 
15%ax 5 
13% 13 
a 95 95 
Slunks, hris..35 40 35 40 


Light native, butt branded and onan steers 
lc per lb. less than heavies. 


CITY AND CHICAGO SMALL PACKERS, 
Nat. all-wts.114 a 11%n 7 7 
“ 1 . Mg & 


Branded — 
o ol 6 
9 a 


Slunks, reg..75 
Slunks, hris..25 G3on 25 
COUNTRY HIDES. 
Hvy. steers.. 8% 8% . 
r rs .. 8% 8% 
Buffs % dyn 
Extremes ... , a F 109 
Bulls 7 7% 
13" 


1 12 
Light calf... 9 75 


Deacons ....75 75 
Slunks, reg.. 50 ‘ 
Slunks, hr!s.1 @l1in 10 15n in 
Horsehides ..3.75@4.25 3.75@4.25 2.2092 15 
SHEEPSKINS. 
-2.15@2.25 1.80@2.10 1.00@1.15 
1. -65 1.35@1.50 65 ats 


@ @90 45 
16 @I17 16 @17 il 13 


Pkr. lambs. 


Pkr. shearlgs. 
Dry pelts . 


N. Y. HIDE FUTURES PRICES 


Saturday, Nov. 9, 1985—Close: Dee. 
11.51@11.55; Mar. 11.85@11.88; June 
12.20@12.23; Sept. 12.50n; sales 21 lots. 
Closing 3@5 lower. 

Monday, Nov. 11, 1985—Holiday. 

Tuesday, Nov. 12, 1935—Close: Dee. 
11.47@11.50; Mar. 11.80@11.82; June 
12.14@12.16; Sept. 12.44n; sales 19 lots. 
Closing 4@6 lower. 

Wednesday, Nov. 138, 1935—Close: 
Dec. 11.45@11.53; Mar. 11.80@11.85; 
June 12.15@12.20; Sept. 12.44n; sales 
67 lots. Closing 2 lower to 1 higher. 

Thursday, Nov. 14, 1935—Close: Dec. 
11.47b; Mar. 11.85 sale; June 12.16 sale; 
Sept. 12.46n; sales 22 lots. Closing 1@ 
5 higher. 

Friday, Nov. 15, 1935—Close: Dee. 
11.40@11.42; Mar. 11.74 sale; June 
12.07@12.09; Sept. 12.387n; sales 52 lots. 
Closing 7@11 lower. 


PACIFIC COAST LIVESTOCK 


Receipts five days ended Nov. 8, 1935: 


Cattle. 
- 7,976 


Calves. Hogs. 


3,177 
10 
310 
Cattle, 59 cars; — 
San Francisco: ‘Ca 
1,050 needi 


Los Angeles ‘ 
San Francisco . - 1,815 
Portland 3,825 


DIRECTS—Los Angeles: 
65 cars; sheep, 80 cars. 
510 head; calves, 210 head; hogs, 
sheep, 1,900 hea 
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Hid s SiaaDee’ 


Chicago 


PACKER HIDES—There was a mod- 
erate trade in the packer hide market, 
with total of 55,000 hides moved so far. 
Branded cows and branded steers were 
fairly well cleaned up early at steady 
prices. Native bulls sold off %c late 
jn the week. A few River point light 
cows moved at steady price, with a few 
northerns at %c off, but most packers 
ask steady price for all points. Trad- 
ing on a good scale awaited to estab- 
lish the market on native steers and 
heavy native cows. 

Light native cows have been slow 
movers since the proposal to have the 
government release part of their hold- 
ings of drought hides, buyers relying 
on these drought hides to bring about 
lower prices for present take-off light 
cows. However, the drought hides will 
hardly be suitable for the purposes of 
many tanners, and as we go into winter 
take-off there will be no more of pres- 
ent quality light cows available to buy- 
ers. Packers, consequently, are in- 
clined to ask steady money. 


One packer sold a car Oct.-Nov. all 
heavy native steers early at 16c; later 
this packer moved the lights out of this 
lot, about 1,000, together with 2,000 
more running mostly 80 per cent lights, 
basis 154%c for heavies, and Association 
sold 1,000 Nov. at 154¢c; other packers 
declined these prices, asking 16c basis 
heavies, and declined 15%c later for all- 
heavies. Association sold 1,000 extreme 
light native steers at 13c but packers 
ask 1344c, steady. 

Total of 5,000 butt branded steers 
sold early at 15%c, 3,000 Colorados at 
14%c, 4,000 heavy Texas steers 15%c, 
and 2,000 light Texas steers at 14¢c, all 
steady; extreme light Texas steers sold 
at 11%4c, steady, with branded cows. 
Branded steers well sold up and in a 
good position. 

Association late this week sold 1,000 
Nov. heavy native cows at 12%4c, or 1%c 
off; kill increases from now on but big 
packers, while not offering at the mo- 
ment, had been talking 14c, steady, 
earlier. Total of 3,200 Sept. and Oct. 
River point light native cows sold early 
at 12c, steady; later one packer sold 
5,000 Sept.-Oct. northern cows at 114%c 
but other packers ask 12c for all points; 
11%c bid for River points now, and a 
nearby outside packer sold 3,000 at 
11%c, small packer take-off. Branded 
cows were cleaned up early, with total 


of 24,000 mostly Nov. going at 11%c, 
steady. 


Late this week one packer sold 1,500 
Oct.-Nov. native bulls at llc, %c down. 


SMALL PACKER HIDES—Chicago 
small packer all-weights are quotable 


Week ending November 16, 1935 


nominally 11% @11%c for native steers 
and cows, about llc for brands. Out- 
side small packer lots quotable usually 
around lic, delivered Chicago, for west- 
ern and northern natives, and 11c, f.o.b. 
for eastern stock, with last reported 
sales this basis. 


PACIFIC COAST—Pacific Coast Oct. 
hides were cleaned up about ten days 
back at 12%c for steers: and 10c for 
cows, flat, f.o.b. shipping points. 


FOREIGN WET SALTED HIDES— 
Moderate trade on standard steers in 
South American market at about steady 
prices. One lot of 2,000 Uruguay Na- 
cionals sold early to Europe equal to 
14%c, c.if. New York. A pack of 4,000 
Anglo steers sold later to Russia at 87 
pesos, equal to about 14%c, c.if. New 
York, as against 87% pesos or 14%@ 
14%c previous week. A good many 
steers going as rejects at 1@1%c un- 
der the market. 


COUNTRY HIDES—Trading in coun- 
try hides is very slow. Holders at in- 
terior points are very firm in their 
views and dealers are unable to buy 
all-weights at prices that will permit 
them to sell tanner selections at the 
prices available. Kill of country stock 
is still rather light and offerings will 
not increase very much for a month 
or two. Some buyers want trimmed 
all-weights at 9c, but this is usually 
asked for untrimmed, with 8%c last 
paid, and trimmed quoted 9%@9%éc. 
Heavy steers and cows slow at 8%@ 
9c, nom. Buff weights sold at 94%c but 
hard to find under 9%c. Sales of ex- 
tremes at 10c on stock not quite up 
to standard but hard to find good ex- 
tremes under 10% @10%c. Bulls around 
7@7%ec; glues 64@6%4c, flat. All- 
weight branded 7% @7%&4c, flat. 


CALFSKINS — Packers cleaned up 
their Oct. production of calfskins two 
weeks back, at 23c for northern heavies 
and 23%c for some picked points, 22c 
for River point heavies and 19c for 
the lights; with southern all-weights 
at 18c. 

Chicago city calfskins about steady, 
with the 8/10-lb. quoted around 17c; 
car 10/15-lb. sold late this week at 19c, 
steady, although this bid was declined 
earlier. Outside cities, 8/15-lb., quoted 
around 17%@17%c; mixed cities and 
countries about 16c; straight countries 
13@13%4¢, flat. Bidding $1.20 for Chi- 


‘ cago city light calf and deacons, with 


$1.25 last paid. 


KIPSKINS—One packer still holds 
small Oct. production of kipskins. Other 
packers moved their Oct. natives two 
weeks ago, at 16%c for northern na- 
tives and 15%c for southerns, also Oct. 
brands at 13%c. Market quiet and 


somewhat dull, with Oct. over-weights 
offered at 15%c. 

Chicago city kipskins slow and dull, 
with offerings at 14%c unsold; 1,000 
over-weights sold at 12%c. Outside 
cities quoted 14@14%c; mixed cities 
and countries around 12%c; straight 
countries 11@11%c, flat. 

Packer Oct. regular slunks were 
cleaned up last week at 95c. 


HORSEHIDES — Market continues 
about unchanged and fairly firm, with 
good city renderers usually quoted $4.10 
@4.25, selected, with full manes and 
tails; mixed city and country lots usu- 
ally $3.75@4.00, according to section. 


SHEEPSKINS—Dry pelts quoted 16 
@17c, nom. Finished shearlings have 
been moving well and tanners have se- 
cured fair prices recently, and the short- 
age of offerings has resulted in strong- 
er prices for the raw stock. One pack- 
er secured his asking prices this week 
on the only offerings available, one car, 
No. 1’s at $1.00, No. 2’s 75c, and No. 3’s 
or clips 50c, an advance of 10c for the 
first grade and 5c on other grades. 
Pickled skins firm at $6.25 per doz. re- 
ported paid for big packer production 
and well sold up; some talking $6.50@ 
6.75 now. Packer lamb pelts firm, with 
the better quality Nov. pelts quoted up 
to $2.70 per cwt. live lamb, or $2.15@ 
2.25 each. Outside small packer lambs 
range $1.85@1.65 each, according to 
lots, usually around $1.50. 


New York 


PACKER HIDES—tThree packers sold 
total of about 5,000 Nov. butt branded 
steers early at 15%c, steady. Later, 
two packers each sold 1,400 Nov. Colo- 
rados at 14%c, steady price, and further 
trading anticipated on that basis. Na- 
tive steers a bit slow, with Nov. and 
couple cars Oct. held at 16%c, last 
trading price. 


CALFSKINS — Calfskin market has 
been steady to firm recently. Total of 
12,000 collectors’ calf moved early, 5-7’s 
at $1.55, 7-9’s at $2.05, and 9-12’s at 
$2.75. Packers’ offerings held at 10@ 
15¢ over these prices, with last sale 
7-9’s at $2.20. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 9, 1935, were 
4,743,000 lbs.; previous week, 4,943,000 
Ibs.; same week last year, 7,444,000 
Ibs.; from January 1 to November 9 
this year 215,227,000 Ibs.; same period 
a year ago, 213,404,000 Ibs. 


Shipments of hides from Chicago for 
the week ended November 9, 1935, were 
4,835,000 Ibs.; previous week, 5,622,000 
Ibs.; same week last year, 8,056,000 
lbs.; from January 1 to November 9 
this year 258,106,000 lbs.; same period 
a year ago, 257,623,000 Ibs. 


Watch “Wanted Page” for bargains. 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Nov. 16, 1895.) 


Hog market at Chicago ranged from 
$3.30@3.60 per cwt.; prime steam lard, 
5%@5%c; pork loins, 5c; tenderloins, 
10%c. At New York live hogs, $4.15@ 
4.25; good to choice native steers, $4.50 
@4.90; live turkeys, 8@9c; prime 
dressed turkeys, 10@11c. 


Low prices in 1895, compared with 
those of the previous year, resulted in 
considerable reduction in export value 
of some packinghouse products for 
fiscal year ended June 30. Raw oleo- 
margarine exported was valued at 
$7,000,000 against $12,000,000 the pre- 
vious year. Hides and skins, $2,300,000 
against $3,900,000 in 1894; live animals, 
$35,800,000 compared with $35,700,000 a 
year earlier; cottonseed oil, $6,800,000 
against $6,000,000 in 1894. 


New packinghouse and stockyards at 
Sioux Falls, S. Dak., was to begin oper- 
ation December 10. Mayor Moulton, 
Fitchburg, Mass., was president of the 
stock yards company, and Charles J. 
Crocker, a prominent citizen of Fitch- 
burg, subscribed for large blocks of 
stock in the yards and the meat pack- 
ing plant. 


Chicago Packing and Provision Co. 
purchased plant of Fort Worth Stock 
Yards Co., Fort Worth, Tex., to op- 
erate as an auxiliary to its Chicago 
and Nebraska City plants. The Fort 
Worth plant had a capacity of 2,500 
hogs a day. 


Cordele Packing Co. was organized 
at Savannah, Ga. 


Benj. R. Gartland, representing the 
American Meat Producers’ Association, 
was a visitor in Cincinnati in the in- 
terest of his concern. 


Plumb & Winton Co., Bridgeport, 
Conn., have commenced killing hogs for 
the winter season. 


Montana Dressed Meat Co., Ana- 
conda, Mont., has one of the most ex- 
tensive and complete establishments for 
the handling of all kinds of meat prod- 
ucts in the state. 


L. C. McAllister died suddenly at his 


home in Chattanooga, Tenn., at the age 
of 67 years. 


In addition to local inspection, the 
Cincinnati Stock Yards was to have two 
government inspectors, one in charge of 


the cattle division, and one for the hog 
yards. 


Week ending November 16, 1935 


PACKERS’ Convention 
PERSONALITIES—II. 


(See opposite page.) 


HE Candid Camera Man submits 
another group of convention snap- 
shots (see also issue of Nov. 9): 


A—Bill Fried and Walter Reineman, Fried 
& Reineman Co., Pittsburgh, Pa. 

B—W. E. Anderson of Griffith and W. L. 
Balentine, Balentine Pkg. Co., Green- 
ville, S. C. 

C—Oscar Emge (center), Emge & Sons, 
Ft. Branch, Ind., is well looked after. 
D—H. J. Williams, Wilson & Co., and E. D. 

Henneberry, Hull & Dillon Pkg. Co. 

E—A. D. Donnell, Rath Pkg. Co., and 
Dave Kennedy of KVP. 

F—Passing the Bull: Albert A. Pincus, 
A. A. Pincus, Inc; A. Cooper, B. S. 
Pincus, Inc.; Harry Lax, F. C. Rogers, 
Inc.; Joe Switkin of A. A. Pincus. 

G—J. V. Jamison, jr.. and Stanley Bald- 
win, Jamison Cold Storage Door Co. 
H—Famous K-M Buyers: Karl Soeder, 
Omaha; Ted Murray, Shenandoah, Ia.; 
Fay Murray. Nashville; Bob Colina, 

Omaha; R. R. Lewis, St. Paul. 

J—Max Matthes, Wilmington, Del., and 
A. O. Luer, Los Angeles. 

K—Paul Trier and H. A. Armstrong talk 
sausage. 

L—Reasons for Eckrich Success: Herman 
Eckrich, Paul Foohey, Henry, John and 
Clem Eckrich. 

M—East Meets West: Jacob Foster, 2nd, 
Manchester, N. H., and Wallace Keim, 
Nampa, Ida. 

N—Oscar G. Mayer swaps stories with 
Phil Tovrea. 

O—Howard Medici of Visking talks re- 
tailer cooperation with John A. Kotal. 
P—Henry Tefft and Pendleton Dudley of 

the Institute. 

Q—Old New York Buddies: Meyer Korn- 
blum., Harry G. Mills of Armour and 
Max Kraus. 

R—Tom Breslin of Los Angeles and Hugo 
Jassny of Seattle. 

T—Jack Gehrmann, Kohrs Packing Co., 
reads his program. 

U—James Burt. Taylor Pkg. Co., and 
broker Harry Lax. 


Next week’s “Up and Down the Meat 
Trail” will show more Candid 
Camera Convention Shots. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 24,101 cattle, 4,299 
calves, 29,845 hogs and 28,429 sheep. 


A. G. Latta, of Barcelona, Spain, in 
charge of Wilson & Co. sales in Spain, 
has been visiting Chicago headquarters. 


Harry Golden, president, Dallas Ani- 
mal By Products Co., Dallas, Tex., was 
a Chicago visitor this week. 


Frank Gorrell, secretary, National 
Canners’ Association, was a visitor in 
Chicago last week. 


Edward F. Wilson, president, Wilson 
& Co., visited New York and other 
Eastern points last week. 


T. W. Bailey, John Morrell & Co., 
Ottumwa, Ia., was a Chicago visitor 
this week. 


W. W. Martin, general manager, Wil- 
son & Co., Oklahoma City, Okla., vis- 
ited the company’s Chicago offices this 
week. 


Harvey W. Morsch has been ap- 
pointed director of the research and 
budget department of Armour and 
Company. 


Glen Walden, car route sales depart- 
ment, Wilson & Co., Albert Lea, Minn., 
visited Chicago last weekend and at- 
tended the Notre Dame-Northwestern 
game at South Bend. 


Harry Bender, formerly of Arthur M. 
Adler Co., is now associated with Cla- 
rence R. Lazerus, Ince., provision 
brokers. He will give special atten- 
tion to animal fats and by-products. 


H. H. Meyer, president, H. H. Meyer 
Packing Co., Cincinnati, O., and V. D. 
Skipworth, president, Adolf Gobel, Inc., 
New York, were among packer visitors 
in Chicago this week. 


I. Schlaifer, sales manager, Dold 
Packing Co., Omaha, Neb., saw friends 
in Chicago during the week. 


Clarence R. Lazerus, Clarence R. 
Lazerus, Inc., has just returned from 
an extensive trip through the South- 
west. 


E. F. George, of Wilson & Com- 
pany’s provision department, Kansas 
City, was a Chicago visitor this week. 


B. H. Heide, genera! manager, In- 
ternational Livestock Exposition, was 
speaker this week at the monthly din- 
ner of the Sweagles, an organization 
of Wilson & Co. young men at the 
Chicago plant. Mr. Heide traced the 
history of this great exposition and 
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C. D. Plates and C. D. Cut-More Knives 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C. D. Cut-more changeable blades 
fit in all O. K. Holders. 
more solid knives are guaranteed to out- 
last any other make or style of knives. 












The C. D. Cut- 





Buse for price and circular regarding 


the O. K. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES. 


The Specialty Mirs. Sales Co., 2021 Grace St. Chicago, Il. 











HAMS SMOKED 
in WYNANTSKILL 


HAM BAGS 


actually shrink 
much less! 














Shrink savings alone pay the 
cost of WYNANTSKILL pro- 
And be- 
sides, you get effective pro- 
tection against contamination 
and rough handling. 


tection many times. 


Write for Samples! 











Write for Samples 


WYNANTSKILL MFG.C 


Represented by 
FRED K. HIGBIE NEWMAN 
417 S. Dearborn St., Chicago, Ill. Whos Pearl St., Alameda, Calif. 
MURPHY SALES, Adrian, Mich. 
Cc. M. ARDIZZONI JOS. W. GATES 
9942—4lst Ave., Corona, L.I.,N.Y. 131 W. Oakdale Ave., Glenside, Pa. 
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GUARANTEED QUALITY 


PEACOCK BRAND | 
PAGKINGHOUSE 
SPECIALTIES 


ALL staANGE 
Products are produced 
under full laboratory 
control, checked and re- 

checked to insure uniformity, full quality and results} 


This is one of the reasons why STANGE Products 
have had such exceptional success. They're made 
from better ingredients: They help make better 
sausage and specialties. They insure beiter sales, 
higher profits. Write for samples todayl 


List of products 


Dry Essence of Natural 
Spices — Individual or 
blended 

Peacock Brand Certified 
Casing Colors 


Premier Curing Salt 

Baysteen 

Sani Close 

Meat Branding Inks — 
Violet and Brown 


WM. J. STANGE COMPANY 


2536-40 Monroe St., Chicago, IIl. 
WESTERN BRANCH: 923 E. 3rd St., Los Angeles, Calif. 

















F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, Ge 





al Manag 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














A PROFITABLE ITEM 





to add packers in the East have enjoyed large 

to your profits from this item for many years. 
° i 1 

sales list DISTRIBUTORS WANTED in a 





states except N. J., N. Y., and Penna. 













640-48 Washington St. 
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gave a most graphic story of its 
owth. Lawrence Clark, chairman, 
presided at the meeting, and Dr. R. F. 
Eagle introduced the speaker. Other 
speakers were vice presidents W. S. 
Nicholson and C. R. Hood and S. C. 
Frazee of the operating department. 


Al Freud, one of the star salesmen 
of the Berth. Levi & Co. staff, wants 
his friends to know that he has not 
changed his association of many years 
with that company. Also that John 
B. Cook, of the Platte Valley Packing 
Co., Scotts’ Bluff, Neb., was not trying 
to impersonate Geo. W. Cook, of the 
Emmart Packing Co., Louisville, Ky., 
at the recent packers’ convention. John 
used to be a shifty quarterback in col- 
lege football, but not that shifty. 


A two-day national sales conference 
of district supervisors of John Morrell 
& Co. was held in Chicago last week- 
end. More than 70 representatives 
from all parts of the country attended. 
J. R. Hinsey, Ottumwa, Ia., was in 
charge. 


Reorganization of the refinery, tallow 
and grease departments of the Cudahy 
Packing Company is announced, sepa- 
rating the activities. A. C. Voss has 


A. C. VOSS. W. R. ENGLISH. 


been appointed manager of the refinery 
department, with H. H. Smith as assist- 
ant. W. R. English, veteran of the 
division, will have charge of the newly- 
created oil and tallow department, 
assisted by T. G. Campbell. This de- 
partment will handle cottonseed and 
other oils used in manufacture of short- 
ening and allied products and will have 
charge of merchandising tallows and 
greases, 


COUNTRYWIDE NEWS NOTES 


_E. Godel & Sons, Peoria, IIl., old- 
time provision and sausage firm, is 
about to close out its business. 


James H. Walker has been made of- 
fice manager of the Armour and Com- 
pany plant at Tifton, Ga. 


Chas. W. Asbury, former vice presi- 
dent and treasurer of the Enterprise 
Mfg. Co., Philadelphia, died on Novem- 
ber 6 at his home near Philadelphia. 
Born in 1868, the youngest son of T. 
Henry Asbury, founder of the famous 
Enterprise line, he worked his way up 
through the shop to an executive posi- 
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-follows: 


tion and was for many years a leader 
in his field. He served three terms as 
president of the American Hardware 
Association, was a member of the war 
industries board during the world war, 
and was officer and director of many 
other industrial concerns. 


Swift & Company salesmen from all 
over New York state gathered recently 
at Albany for a day’s conference. R. 
H. Gifford, Swift & Company, Chicago, 
was _ the principal speaker. 


Packing plant of Young Bros., Phoe- 
nix, Ariz., was recently damaged by 
fire. Loss has been estimated at 
$15,000. 


North Jersey Abbatoir Co., Inc., has 
just entered new quarters at Paterson, 
N. J., equipped for slaughter of cattle 
and lambs. 


Meridian Union Stockyards, Meridian, 
Miss., were formally opened on No- 
vember 6. The newly constructed plant 
is under the management of Marvin 
Owen, member of the Owen Bros. Live- 
stock Commission Co. Volume of busi- 
ness is expected to average 1,200 to 
1,400 head per week. 


NEW YORK NEWS NOTES 


Visitors to New York last week in- 
cluded first vice president P. L. Reed; 
L. E. McCauley, acting treasurer; A. C. 
Henderson, pharmaceutical department; 
J. W. Powley, by-products division, 
Armour and Company, Chicago. Others 
in New York were vice president J. P. 
Spang, jr.; vice president John Holmes, 
F. M. Simpson, public relations depart- 
ment, and F. I. Badgley, industrial re- 
lations department, Swift & Company, 
Chicago. 


K. D. Fogg, beef department, Swift 
& Company, central office, New York, 
is touring New England on a three 
weeks’ vacation. C. T. Richardson, con- 
struction department, Swift & Com- 
pany, Boston, Mass., was a visitor to 
New York last week. 


A. R. Schneidewind, in charge of the 
dry sausage department, Geo. A. 
Hormel & Co., New York territory, has 
just returned from a week’s visit at the 
main plant in Austin, Minn. 


New York Butchers’ Calfskin Asso- 
ciation is considering the establishment 
of a rendering plant as an auxiliary to 
its operations. Calfskin and fat busi- 
ness will be continued on a cooperative 
basis. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended November 9, 1935, were as 
Meat—Brooklyn, 509 Ibs.; 
Manhattan, 744 lbs.; Bronx, 3 lbs.; 
Queens, 6 lbs.; total, 1,262 lbs. Fish— 
Bronx, 400 Ibs. Poultry—Manhattan, 
86 Ibs. 

H. A. Snodgrass, bakery division, 
Wilson & Co., Chicago, was a visitor to 
New York last week. Meyer Kleeblatt, 
beef man, Wilson & Co., Harlem 








branch, has returned to his activities, 
having fully recovered from a recent 
serious operation. 

Mrs. Mildred Bainum, secretary to 
Edward Shute, jr., manager, by-prod- 
ucts department, Wilson & Co., New 
York, has resigned and will sail on the 
s.s. Peten of the United Fruit Line, No- 
vember 14, to join her husband in 
Havana, Cuba. As Miss Trincher she 
joined the Wilson forces nine years ago, 
and was married in 1933. 


John A. Kollner, of the meat firm 
of that name at Jamaica, N. Y. 
took unto himself a wife on Novem- 
ber 14, Miss Julia A. Irving of Flush- 
ing. They will go to Bermuda for 
their honeymoon and will reside in 
Jamaica. Jack Kollner is a graduate 
of the New York Military Acad- 
emy, and worked up 
through every de- 
partment of the 
business, also mak- 
ing a trip to Ger- 
many to study sau- 
sage methods there. 
The company oper- 
ates 75 retail meat 
stores, and Jack is 
manager of a di- 
vision of 12 stores. 
The company turns 
_ out 95,000 lbs. of 

products a week 
in its manufacturing 
plant, including lard, 
shortening and beef 
fats, and does a business of over 4 
million dollars a year. Young Kollner 
took an interest in the stage and also 
modeled for sculptors during his school 
years, but was persuaded by his father 
that the sausage business was his forte, 
and became superintendent of the 
plant before going into the sales end. 





PASSING OF COAST VETERAN 


Charles D. Willits, for more than 30 
years a leading figure in packing and 
brokerage circles on the Pacific Coast, 
passed away suddenly on November 7 
at the age of 68. He was an authority 
in the field of packinghouse products, 
tallows, greases and vegetable oils, a 
prominent California citizen and beloved 
by all in the trade who knew him. He 
leaves a widow and one son, Richard 
C. Willits. , 


Born in Aledo, Ill., he went to the 
Coast at an early age and after working 
as a bookkeeper for the Hammond 
Packing Co. at Portland, Ore., was made 
manager, succeeding R. S. (Dick) Green, 
with whom he later became associated 
in the firm of Willits & Green at Los 
Angeles. He established his own bro- 
kerage business at San Francisco in 
1901 and was a large importer of Orien- 
tal oils. Later he was joined by I. L. 
Patterson, and the firm of Willits & 
Patterson was continued up to the time 
of his death. His sudden passing was 
a shock to his friends throughout the 
industry. 
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‘For the Retail Meat 
Dealer 


Irs as Faasy As Pre to 


Sei] LARD! 


@ Methods Used by One 
Smart Dealer to Increase Sales 


USH LARD when pies are in style! 

Abundant supplies of fruit, cold- 
er weather and the holiday season 
bring increased home baking activ- 
ity. Doughnuts, cookies, pies, cakes 
and puddings which roll out of 
home ovens spell greater lard sales 
for the wide-awake meat retailer. 


Many dealers will enjoy a sea- 
sonal increase in lard sales. But 
maximum volume and profits will 
come to those who set out to MER- 
CHANDISE LARD. 


One retail meat dealer wasn’t 
content just to “carry” lard. This 
is what he did: 


Shows How to Use Lard 


He obtained a small demonstra- 
tor model electric stove from his 
local utility and set it up in an un- 
occupied front corner of his store. 
A white-topped table was placed 


Pena Bar 
z Oa. 


beside the stove and a number of at. 
tractively lithographed lard cartons 
were arranged along the edges of the 
table top. 


Then he called on his wife. She 
brought seasonal home-prepared pie fil]. 
ings to the store—mince, pumpkin ang 
cranberry—as well as other pie mate 
rials. With a large bowl of pure lar 
beside her, she set about making and 
rolling out pie dough. She soon had 
a crowd of customers around the table 
watching a demonstration of how 
are made with lard. She worked slowly 
so that there was always a pie in the 
oven and another in preparation. 

As fast as pies cooled she cut them 
into tiny segments and passed the de 
licious morsels among the customers, 
They ate the pie, read the signs about 
the table—telling them they could make 
equally good pastries, doughnuts, cook- 
ies or puddings with good lard—and 
bought lard. Sales more than tripled 
during the period of the demonstration 
and held in large volume for some time 
afterward. 


Holiday Window Displays 


There are other ways of advertising 
lard. A clever fall or winter window 
can be arranged with a home-baked 
pumpkin pie, a pumpkin, a sack of rosy 
apples, lard cartons, crepe paper and 
autumn leaves or corn stalks. Or these 
same materials fit very well into a dis- 
play for Thanksgiving or Christmas, 

Pumpkin or mince pie, doughnuts 

and puddings are all good friends of 

the holiday “gobbler.” 

Display lard prominently in the 
refrigerated cases during coming 
months. Perhaps all the housewife 
needs is a visual reminder that this 
is pie time. 

But since housewives sometimes 
forget—remember it for her. It may 
not be on her shopping list, but im 
the back of her mind, and a sugges- 
tion will remind her that “she was 
going to do some baking—and she 
does need some lard.” 

Selling Allied Lines 

The retail meat dealer who car- 
ries allied lines won’t neglect the 
opportunity to sell them during this 
season. Cheese, for example, is 4 
natural ally of pie, and can easily be 
sold to housewives who are planning 
to serve pastry. Mince meat, which 
many meat retailers sell, is another 
item which should move well during 
the coming months. 

Prepare for the pie season and 
profits! 
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RETAIL MEAT PRICES LOWER 


Retail prices of meats declined eight- 
tenths of 1 per cent, while average re- 
tail prices of all foods advanced by the 
game amount, during 2 weeks ended 
September 22, according to U. S. De- 
partment of Labor reports. Food prices 
were higher for all groups except 
meats, fats and oils and beverages. But- 
ter prices advanced 4.1 per cent; eggs, 
9.4 per cent and flour and white bread, 
1.7 per cent during the period. 


NEWS OF THE RETAILERS 


Savage meat market, formerly lo- 
cated at 111 E. Jackson st., Muncie, 
Ind., has moved to larger quarters at 
103 S. High st. Modern equipment for 
handling complete line of meats has 
been installed. 


New firms engaged in meat business 
in Detroit, Mich., are: Stein’s Market, 
Inc., 20801 Fenkell ave.; Tom’s Quality 
Market, Inc., 12811 Woodward ave. 


Jettner, Inc., has been chartered with 
capital of $2,000, to engage in meat 
business, Battle Creek, Mich. 

Tom’s Food Store, 484 W. Leonard 
st., Grand Rapids, Mich., has engaged 
in meat and grocery business. 


Ivan Kulp has opened meat market 
in Layar bldg., Augusta, Mich. 

Albert Hodapp has sold his interest 
in meat market, Mankato, Minn., to A. 
W. Lervaag who has formed partner- 
ship with Wendell Lamm. Market will 
be known as “L and L”. New equip- 
ment has been installed and building 
redecorated. 


Bob Reitler has opened new meat 
market in Farmers bldg., Ford City, 
Pa. Refrigerated display cases and 
modern equipment have been installed 
to handle complete line of fresh and 
smoked meats. 


Paul Guercio & Sons have added 
meat market to their grocery store, 
Main st., Bel Air, Md. Modern cooler, 
refrigerated display counter have been 
installed. 


William J. Bishop has purchased 
meat business of Ludwig Koelmel, 241 
Main st., Hamburg, N. Y. 


Wm. Niemczk and George Krome- 
naker have opened Clark Street Market, 
212 Clark st., Stevens Point, Wis. 
Building has been redecorated and 
equipped to handle complete line of 
meats. 


Meat markets have recently been 
opened in Milwaukee, Wis., by Rud 
Peterson at 4320 W. Center st.; Deane 
Weston at 2412 W. Wright st.; Aldonse 
Skillski, 1129 E. Meinecke ave.; Carlos 
LaValle, 1525 S. 14th st. 





AMONG NEW YORK RETAILERS 


Talks by state president Anton Hehn 
and O. E. Jahrsdorfer, turkey exchange 
and a drawing were high lights at the 
meeting of Eastern District Branch on 








Week ending November 16, 1935 


November 12. Anton Hehn spoke on 
the activities of the association. O. E. 
Jahrsdorfer, president of New York 
Butchers’ Calfskin Association, with his 
two assistants, Messrs. Dietrich and 
Ellis, gave an outline of the associa- 
tion’s debut in the fat rendering busi- 
ness. The turkey exchange will oper- 
ate as usual on Wednesday preceding 
Thanksgiving day with the office of 
executive Fred C. Riester as a clearing 
house. 

The invitation meeting of Bronx 
Branch held at Ebling Casino Novem- 
ber 6 brought out an interested gather- 
ing to hear a great number of promi- 
nent speakers. 

E. Ritzman, president of Bronx 
Branch, is ill in the Concourse hospital, 
176th st. and Grand Concourse. 


A card and bunco party will be given 





at her home in Forest Hills, L. L., by 
Mrs. William Kramer, president of the 
Ladies’ Auxiliary on Thursday, Novem- 
ber 21. Proceeds are for a worthy 
cause. 


Henry Weiss, retired butcher, who 
formerly owned several stores in Brook- 
lyn, died on November 10 at his home, 
588 E. 22nd st., after several weeks 
illness, in his 67th year. He was in 
business over 30 years. Later he man- 
aged stores for William F. Ahrens and 
H. C. Bohack. 


About two hundred attended the card 
party and dance of Jamaica Branch at 
Saeugerbund Hall in Jamaica last week. 
Representatives from all branches were 
present, including state president and 
Mrs. Anton Hehn. Prizes of hams, 
frankfurters, canned goods and baskets 
of fruit, donated by packers and others, 





A WINNING 
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T TAKES team work to make a success of any enterprise: the surest 


winning team is good eggs and a high grade carton. 


One without 


the other cannot get very far, but if you pack quality eggs in a Self- 
Locking Cushion Carton, you are sure to notice the difference in your 


volume of sales. 


This carton, with its deep cut cells, with its resilient cushion bottom 
that absorbs severe shccks, is the type of egg package that is modern- 


izing egg merchandising. 


An inspection of this carton will 
readily show you why the lead- 
ing egg distributors have stand- 
ardized on it. Write for samples 
and information. 


ELF-LOGKIN 
EGG CARTONS 


SELF-LOCKING CARTON CO. 
589 E.Iinois St. CHICAGO Phone Superior 3887 
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SELF-LOCKING CARTON CO., 
563 E. Ilinois St., Chicago, Ill. 


Gentlemen: 

We are interested in building our 
Egg business. Send samples, without 
obligation. 
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THE 


ESTABLISHED 1682 


CHICAGO 
HAMBURG 


MEW yoRkK 
BUENOS AIRES 


Leo 


Gus Fernquist, 
Fleischman and Arthur Kemp -contrib- 
uted much to the success of the affair. 


were awarded. 


Simon Levy, for more than forty 
years associated with Aaron jLevy & 
Co., Brooklyn, N. Y., meat packers, died 
on November 7 after a brief illness, 
aged 61 years. For twenty-five years 
prior to Mr. Levy’s retirement from the 
firm in 1925 he had been one of the 
partners. He is survived by his sister, 
Mrs. Mark Mayer, and two brothers, 
Louis Levy and Milton Levy. 


PROFITS IN BUSINESS 


(Continued from page 11.) 


perature and moisture control—was 
traced, as was the evolution in the 
methods of merchandising bacon. The 
enormous stride from the purchase of 
the slab of bacon to the product in 
handy packages already sliced has been 
possible only through scientific research, 
which prescribed the protective meas- 
ures necessary to prepare such a prod- 
uct to meet a modern-day demand. 


Other Examples of Progress 


Mr. Holmes traced another striking 
example of accomplishment by scientific 
research in the modern practice of stor- 
ing eggs which has resulted in so-called 
storage eggs which have a flavor hardly 
distinguishable from fresh eggs, while 
nutritionally even to their vitamin con- 
tent they are the equal of the fresh 
product. 


“In the field of new products scientific 
research has brought forth creations as 
fanciful as any romance,” he said. 
Typical of such a development is the 
product of pasteurized cheese, a new 
industry started in a small way in 1916 


CASING HOUSE 
Beartn. Levie Co., Inc. 
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THE CUDAHY PACKING Co. 


Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street 


—) 


Chicago, U.S. A. 














LONDON 





Harry Levi & Company, Inc. 
Importers and Exporters of 
Sausage Casings 


625 Greenwich Street 
NEW YORK, N. Y. 


723 West Lake Street 
CHICAGO, ILL. 














which has now grown to an annual pro- 
duction of over 150,000,000 lbs. annually, 
a product easily packaged and for 
which new and beautiful containers 
have been designed. 


Development of new forms of short- 
ening which have made possible the 
utilization of many additional fats and 
oils and have resulted in a considerable 
increase in per capita consumption, 
constitute one of the most outstanding 
developments from a manufacturing 
standpoint in the entire food industry, 
Mr. Holmes said. He went into some 
detail as to the new processes intro- 
duced in this manufacture. 


He showed how science had brought 
about another very unusual develop- 
ment in packinghouse by-product manu- 
facture in the production of a gelatine 
for the bakery and candy trade, another 
type for the manufacturer of gelatine 
dessert and still another for the manu- 
facturer of ice cream, the major users 
of these products. 


Because of limited time Mr. Holmes 
found it possible to take only a hurried 
glance at a few of the romantic develop- 
ments in food manufacture. It was not 
possible, he said, to tell of the service 
of the scientists in the U. S. Bureau of 
Animal Industry or of the wonderful 
developments in the manufacture of 
pharmaceutical products from glands 
and tissues, which alone would justify 
all the expense and effort of all scien- 
tific investigators who have served the 
food manufacturing industry. 


But “scientific research needs no 
justification,” Mr. Holmes said. “You 
have had the proof placed before you in 
the form of increased opportunity for 
service to the public. Let us continue 
our research with that end in view and 
the financial burden will take care of 
itself.” 


MORE PACKERS IN A & P CASE 


Nine more meat packing companies 
have been charged with violating the 
packers and stockyards act in com- 
plaints filed against them by the U. §, 
Department of Agriculture, alleging 
unfair practices by selling meat to the 
Great Atlantic and Pacific Tea Go, 
through one of its salaried employes, 
C. J. Noell, who allegedly operated as 
an independent broker and turned most 
of his sales commissions over to that 
company. The department charges that 
these packing concerns knew of the ar- 
rangement between Noell and his em- 
ployer, but continued to do business 
with him as their meat broker. Ten 
other packing companies have been 
cited by the department in similar ac- 
tions in the last few weeks. The A. & 
P. is also charged with violating the 
packers and stockyards act in the same 
transactions. 


TANNERS’ LEADER DIES 


Tanners and hide men throughout 
the United States were shocked at the 
sudden death of Fraser M. Moffat on 
November 7. Mr. Moffat suffered a 
heart attack on his return from a busi- 
ness meeting of the Tanners’ Council 
of America, of which he was president, 
and died on his way to the hospital. 
He was 67 years of age. President 
of the Tanners’ Council for the past 
14 years, he advocated progressive 
thinking and planning and cooperative 
action for the solution of industrial 
problems which business men could not 
solve individually. In 1933 the trade 


association which he built up won the 
“honorable mention” award as one of 
the outstanding organizations of its 
kind in the United States. 








communicate with 


Leeds, 9 





TO SELL YOUR PRODUCTS 
_———. jn Great Britain 


STOKES & DALTON, LTD. 
ENGLAND 
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mployes, @ There isa FRANK'S 
io MILWAUKEE SEASONING 
to that for every sausage. 
ges that 
f the ar- ’ 
his em SAUSAGE MFRS. SUPPLY CO. 
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coccvcce 17 @17T% 
eee 164% @17 
occccccccccece 16% @16% 


Za diaeustietobio’ 13%@14% 
aa et iste Sd 134@14% 





800-1000 
, good, 400-600. ...144%4@14% 
Heifers, g¢ a. Het ttn 


@15 





Beef Cuts. 


Steer loins, prime....... 
Steer loins, No. Reccovses 
Steer loins, No. 2 





Steer short loins, No. L 






Steer : 
Steer loin ends (hips).... @24 
Steer loin ends, No. 2.... ax 
Cow loins ......+--eeeees @. 
Cow short loins........-- @13% 
Cow loin ends (hips).... aL 
Steer ribs, prime........ unquot 
Steer ribs, No. 1......-- az 
Steer ribs, No. 2......+-+ @ 2 
Cow ribs, ae 8 becseeece eo 
ow ribs, No. 3.....-+-+- 

Steer rounds, prime...... unquoted 
Steer rounds, No. 1.....- tr 
Steer rounds, No. 2....-- @l 
Steer chucks, ga eccece unquote 
Steer chucks, No. 1.....-. @12% 
Steer chucks, No. 2...... } ted 
Cow rounds .. née : @ td 
Cow chucks .. ° @ 87 
Steer plates .......- . @i3% 
Medium plates ......-+-- @ 
Briskets, No. 1......-+-- @16 
Steer navel ends.......-- @12 
Cow navel ends........-- @ 8% 
Fore shanks .......++++- @ 8 , 
Hind shanks .........--- @ 5% 
Strip loins, No. 1, bnls.. @55 
Strip loins, No. 2......-- as 
Sirloin butts, No. 1.....- @2 
Sirloin butts, No. 2...... @18 
Beef tenderloins, No. 1.. @6o 
Beef tenderloins, No. 2.. @50 
Rump butts ..........-+- @13% 
Flank steaks .......---- es 
Shoulder clods ........-- @14 
Hanging tenderloins ..... @l4 
Insides, green, 6@8 lbs.. @13 


Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 lbs. »* @I13 







Beef Products. 
Brains (per Ib.)......... @°9 
ee vase @10 
Tongues .. ee @19 
Sweetbreads ... @ 20 
Ox-tail, per Ib.... ° @12 
Fresh tripe, plain........ @10 
Fresh tripe, H. C........ @12% 
BENE scccesvccessevcces @lj 
Kidneys, per Ib......... @l11 

Veal. 

Choice carcass .......... 15 @15% 
Good carcass ........++.. 124%@14 
Good saddles ........... 16 @18 : 
Good FACES ..ccccccccces 12 @13% 
Medium racks .......... @l 

Veal Products. 
NOES, GON cceccccisees @12 
DOCTORS ote ccscecee @35 
GEE GND. ceccccccxtens @45 

Lamb. 

Choice lambs .......00+:. @17 





Medium fores .......... @13 
Lamb fries, per Ib...... @25 
Lamb tongues, per Ib.... @15 
Lamb kidneys, per lb.... @20 
Mutton. 

Meaty GROG ...ccccccee @7 
EE ei oe atch dea @ 9 
Heavy saddles .......... 4 9 
Light saddles .......... 1 
MENON cc sccccasces @ 5 
EE uivicith ts. weereive @8 
PN MD ccscdescoews @12 
Mutton loins ............ @ 

(i eeeeeeee: @ 

Sheep tongues, per Ib.... @1 
Sheep heads, each....... @1 
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unquoted 
@33 


eecescee @30 
Steer short loins, prime ve — 


short loins, No. 2.. @38 


@12% 


99999995959 


we 
SCHPODOAROR-AR 


SRew 
- 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef. 


Week ended 
Prime native steers— Nov. 13, 1935. 


Fresh Pork, etc. 


















Pork loins, 8@10 lbs. avg. @22% @13 
Picnic shoulders ........ @17% @ 9% 
Skinned shoulders ...... @lj @10 
eee @35 @26 
DM S4cesecesecsce @l7 @ 9 
i heieseundimsinooet @17T% @13 
eae @19 @12 
Boneless butts, cellar trim, 

SN Stn taea.w ateeddealo-ak 24 @15% 
chine ns'escontewén es @13 @9 
ED baht. tede die bedeemas @13 @ 8 
Neck bones e @7 @ 3 
Slip bones @14 @ 9 

lade bones @l14 @10 
Pigs’ feet .. @ 6 @4 
Kidneys, per | @10 @7 
Dn: dueedaanendbeusede @12 @ 3% 
SR Srna kaos Serene s @l11 @ 8 
Dice ndgakeoaweteote-e @9 @ 5 
DE wesenacsebacehunt< @12 @ 6 
EE 55 .00ecsbindadnce ec @10 @ 6 
GOED acccincvecedes i a eee 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... 291% 
Country style sausage, fresh in link.... 23% 
Country style sausage, fresh in bulk.... 20% 
Country style sausage, smoked...... oes 2514 
Frankfurters in sheep casings........ oe 23% 
Frankfurters in hog casings........ oees @21% 
Bologna in beef bungs, choice.......... @16% 
Bologna in beef middles, choice...... ee @17 
Liver sausage in beef rounds........... @16 
Liver sausage in hog bungs............ @19% 
Smoked liver sausage in hog bungs..... @20% 
BPEL vad eccdcncecchaebueeese« eee @19% 
New England luncheon specialty... @24 
Minced luncheon specialty, cho @19% 
SD GINED .n.cccccwcstecas @33 
Blood sausage .. @21% 
OO eee ee eocccccccce @21% 
Pe MD kg ccdeecscuseends suede ee @21% 
Cervelat, choice, in hog bungs.......... @41 
SRURUNET CORVOERE 0.00 ckccccccccccece ° @21 
DT sActeuGe Ueber er enedéheesacedaes @2 
DE boone een np céeb oimenteciccene @27 
BE. ©. gatemnl, CneOs. oe cccccccccccce ee @38 
Milano salami, choice, in hog bungs.... @43 

C. salami, new condition......... eee @22 
Frisses, choice, in hog middles......... @39 
Genoa style salami, choice..... ° @46 
EE <6.00dstaismesanss @36 
Mortadelia, new condition ‘ @23 
MEE -intwacqnendes cevacseteuoceeeia @53 
I MED ROMNR. 6. . vc9n60e-0ee taeaseece @37 
WE GD kvccbiwanabetiscehssebes e @40% 

(F.0.B. CHICAGO.) 

Regular pork trimmings................ @15 
Special lean pork trimmings............ @17% 
Extra lean pork trimmings.............. 18%@19 
2 ff BR ee are 11%@12 
tt Pe vc. ncthecesnedgeteteeecewad 10 
3... Se eer 10%@11 
Native boneless bull meat (heavy)...... @10 
PE ME swoseeecsepetcencesesscess @ 9% 
ST. con nshereensadbaeb eee @ 9% 
Eon wthkivedusiewesonnaale @ 8% 
Beef cheeks (trimmed).......... 7% 
Dressed canners, 350 Ibs. and up @ 7% 
Dressed cutter cows, 400 Ibs. and @ 7% 
Dr. bologna bulls, 600 lbs. and up...... 8 @ 8% 
Pork tongues, canner trim, S. P........ @12% 
Bologna style sausage, in beef, rounds— 

ee ars $6.50 
Frankfurt style sausage, in sheep casings— 

ne SE, B GD Geo ce cccccccseccctcces $7.50 
Smoked link sausage, in hog casings— 

eg a eee 5 





Mess pork, regular..... nhevebeesée eee 34.00 
Family back pork, 24 to 34 pieces...... 34.50 
Family back pork, 35 to 45 pieces...... 34.00 
Clear back pork, 40 to 50 pieces........ 38.50 
Clear plate pork, 25 to 35 pieces....... 34.00 
EE Bonsas'sobdoks tha hedowwitew'd @34.00 
IID. 5 icity ha dain Ucintein'gtink-sonee win 37.00 
SE iiasa Sada e knees diedlensio ade 25.00 
Extra plate beef, 200-Ib. bbis......... " @26.00 
VINEGAR PICKLED PRODUCTS 
Wee Beek, BIPM Wis vc dk sc ccscccccccccoces $18.75 
Lamb tongue, short cut, 200-lb. bbl......... 45.00 
Regular tripe, 200-Ib. bbl................... 20.00 
Honeycomb tripe, 200-Ib. bbl................ 23.00 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 






DRY SALT MEATS 


Clear bellies, 18@20 Ibs................ @1sy 
Clear bellies, 14@16 lbs. eee 

Rib bellies, 25@30 Ibs.................. @17% 
Fat backs, 10@12 lIbs................... @16y 
Fat Dacks, 14@16 Ibs.................. @17 
MT NIN 559 clinic as 'scasiacn Geaie wane @15y 
POR TIN 8 05 6 cin 6k 0s aencdbickeednn . @13y 


WHOLESALE SMOKED MEA 


Fancy reg. hams, 14@16 Ibs. parchment 


paper 
Fancy skd. hams, 14@16 lbs. parchment 
DEE 66 ca vthovetcbiansaseseeduade sot 26 @27 
Standard reg. hams, 14@16 Ibs., plain. .26 @27 
Picnics, 4@8 lbs., short shank, plain. . .21 @22 
Picnics, 4@8 Ibs., long shank, plain....20 @2) 
Fancy bacon, 6@8 lbs., parchment paper.32 @33 
9 





Standard bacon, 6@8 lIbs., plain........ 7 

sides Oannt sets, amohea— os 
nsides, Me ire catkins aici ineicke® 25 
Outsides, 5@9 Ibs... eee Ht) 
Knuckles, 5@9 Ibs.........:....00... Biante 

Cooked hams, choice, skin on, fatted.... @39 


Cooked hams, choice, skinless, fatted.... @4 


Cooked picnics, skin on, fatted......___ @29 
Cooked picnics, skinned, fatted......... 30 
Cooked loin roll, smoked................ 45 


Prime steam, cash, Bd. Trade.... 13. 
Prime steam, loose, Bd. Trade. ... one 
Refined lard, tierces, f.o.b. Chgo. . @ 
Kettle rend., tierces, f.0.b. Chgo.. @ 
Leaf, kettle, rendered, tierces, 

BOD. GHORMO occ dccicsccecccce @ 144 
Neutral, in tierces, f.o.b. Chicago @ 15 
Compound veg., tierces, c.a.f..... @ 


OLEO OIL AND STEARINE 
Meee ORO OM... 50 bic co occees ice cs cece 


Prime No. 2 oleo oil....... 
Prime oleo stearine, edible 


TALLOWS AND GREASES 









Edible tallow ........... coccccccccccce @ 

Prime packers’ tallow.......... oof * 
wee Or OU, BONG E.60o os sas vadeneesd 6% 
MNO 0kd 6 ck neanabois~sccans ane 6% Hi 
Choice white grease.................... 8 8y 
A-White grease, maximum 4% acid.... 7 Ty 
B-White grease, maximum 5% acid.... 6ue 6X 
Yellow grease, 10@15%............... 6 @&& 
Brown grease, 40% f.f.a............... 5 @ iy 
CI ov dneus co onsecdchobanteee 17% 
SE SD: vone-asteresveivaecenctil ° 
Et vaonihcni avis Ghdiccneleca ebm is ° 14 
MEE Sila Lilia mains a bewine alpine Ganeansesa 13 
ROMY Mave seine Gvébeaddsen eden Gece 13 
MND, nie eile DaeW en nat-wnls aienage 
Bee SE Se ep OC 11 
Be, Ect eeiv cca bvevasviewcadeen 10 
ed ME MR sarees crunch vecatneeeaeutec 1 
I 065s oSehcpces osinsewed 
ai. SRR eee rie: 17 
Pure neatsfoot ........... 13: 
Special neatsfoot 13 
Extra neatsfoot .. 12 





EE RARE CERES: @u 


Oil weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.0o.b. 


Valley points, prompt. .....cccccccces @ 9% 
White, deodorized, in bbis., f.o.b. Chgo.114%@1% 
BON, GIO onic koe dénvicecsnse ce 114¥@11% 
Soap stock, 50% f.f.a., f.o.b. mills..... 1%@ 2 
Soya bean oil, f.o.b. mills............. ¥. 

Corn oil, in tanks, f.o.b. mills......... 


OLEOMARGARINE 


White animal fat, margarine, in 1-lb. 
cartons, rolls or prints, f.0.b. Chicago. @16 

Nut, 1-lb. cartons, f.o.b. Chicago...... @12 

Fe SUE eee dbase shdinete ee ae @15 






PURE VINEGARS 





A. P. CALLAHAN & COMPANY 





TH LA SA 


CHICAGO, ILL 
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a et ah OO ee be 


Nitrite | dl soda (Chgo. warehouse 


‘0 " in delivered 

10 more bbls. delivered 

tpeter, 1 to 4 bbls. f.o.b. N. Y.: 
-_ refined granulated 

Small crystals 

Medium ‘crystals 

Large crystals 
pol. refd. gran. nitrate of soda... 3 
Salt per ton, in minimum car of 80,000 

lbs. only, f.o.b. Chicago: 

Granulated 

Medium, air dried 

— kiln dried 


set sugar, 96 basis, f.o.b. New Or- 
leans 





NEW YORK MARKET PRICES 


LIVE CATTLE 


Steers, good 1,655-lb grassers 
Steers, medium 

Bulls 

Cows, cutter and low cutter 


LIVE CALVES 


Vealers, choice 
Vealers, good 250 lbs 
Vealers, common and medium 


Lambs, choice 


FANCY MEATS 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trimmed... 
Sweetbreads, beef 

Sweetbreads, veal 

SE ED. 60a Che 5000s B bbe sadacer 
Mutton kidneys 

be ert 
Oxtails 


Second sugar, 90 basis . a oo 
Standard gran., f.0.b. refiners (2%). @5.10 Yambe’ ncn lo 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2 @4.60 
Packers’ curing om, 
f.o.b. Reserve, La., @4.50 


Hogs, 197-Ib. aver., choice and good. .$ 


City Dressed. 


Choice, Sas BEEI-~n+ss=ovrer+ sess Ie 220% 
Choice, native, escccececesccoessoe 
Native, common to fair.........+s.eeee017 @18% 


5-9 944-12% 124-14 14-18 18 up 
Prime No. 1 veals.. 20 474 2.50 55 
Prime No. 2 veals.. 19 2.86 

Buttermilk No. 1... 

Buttermilk No. 2... 16 

Branded grubby .... 10 

Number 3 


(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 

D$13.37%n Sav MNMMAG 5 <0s<dceuesseweecacs a 11% 

12.87 seed 12 


14 
Chili Pepper, Fancy....... 
14% Chili Powder, Fancy......++-++s0. 


Cloves, AMDOYNA ....--eeseeescsese 
Madaga: - 


Western vn Beef. 


Native steers, 600@800 Ii 
Native choice yearlings, Ba0@en lbs. 

to choice heifers...... eeeeseseees ei 
Good to choice COWS.......+++s+++ Pere C2) 
Common to fair cows..... eovcccccecs 


BONES AND HOOFS 


= 
ghi 00 


IE nccccccccccccccccccccccecs 


| Reece 


Fresh bologna bulls.. 


BEEF curs 


veecee 78.00 
ROOTS. cc cccccccccccccccce GOO 


See eee reese seseseeee 


White hoofs 
Black and striped 





PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
32% @32% 





22 Creamery (92 sco 
10% ae Creamery (90-91 s score) 
14 Creamery firsts (88-89 


FPRFLAESR 


White Singapore 
White Packers 


SEEDS AND HERBS 


Ground for 
Whole Sausage. 
10% 12 


Extra firsts 
Firsts, fresh 


Rolls, reg. 6@S8 lbs. avg............ natok Standards 


Rolls, reg. 4@6 lbs. avg 
Tenderloins, 4@6 lbs. avg 
Tenderloins, 5@6 lbs. avg 
Shoulder clods 


Caraway Seed 

Celery Seed 

—- — = boos 

Coriander Morocco eached. 

Coriander Morocco Natural N p= vr me = 

Mustard Seed, Cal. Yellow.. Tethers . 
American ae k 

Marjoram, French ’ 

Oregano 

Sage, Dalmation Fancy. 


Dalmation No. 1 Fancy 
Roasters, 43-54, fresh. . 


SAUSAGE CASINGS Roasters, 55 & up, fresh.25 @26 
(F. 0. B. CHICAGO.) Fowls, 31-47 18 

(Prices quoted to manufacturers of sausage.) 
Beef Casings: 

Domestic rounds, 180 pack. . 

Domestic rounds, 140 pack 

Export rounds, wide 

Export rounds, medium 

Export rounds, narrow 


DRESSED POULTRY. 
Fryers, 31-42, fresh 


DRESSED HOGS 


Hogs, good to choice $17.00@18.25 Wholesale Fa ve of 92 score butter “ ine, 


_— — ded ig me la, and 
cisco, week ende ‘ov. 7, 
FRESH PORK CUTS 2 4 6 


Middles, regular <n . 
—" select, wide, 2@2% in. 


Dried bladders: 
2-15 in. 


SE NG SIE iaied oe at Dabain ce nee wae -70 


eG WON TINE s:0'0- 5 secoid vases alow ou 


Se WUE NN) a. < 6 ay hu'e scleadiee ebickp 128 


Hog casings: 


Pork loins, fresh, Western, 10@12 Ibs.. 
Pork tenderloins, east s wresvesesneds 
Pork tenderloins, frozen.......... 
Shoulders, Western, 10@12 ibs. avg.. 47 
Butts, boneless, Western. ... 000000000028 
Butts, regular, Western 1 
Hams, Western, fresh, 10@12 Ibs. ave. - 
Picnic hams, Western, fresh, 6@8 
average 
Pork trimmings, extra lean 


29 29% 
2 30% 
30% 3034 30% 30% 81% 1 
San Fran. --31% 31% 31 32 32% sat 
Wholesale ati carlots—fresh centralized car- 
lots—90 score at Chicago: 


28% 28% 28% 29 29 2914 


eT As os ins a cin ac pee 2.50 Pork trimmings, regular 50% lean Receipts of butter by cities (tubs): 
— Oe BOO WER eavdexavees 2.45 


nd tt Spareribs 146 @ The cast Last rg om 3 
Metlium, TORUIAE. .-..++.0es seer ee eene en eDe week. week. year. } 
ba Ber 100 yi eeepc es Chicago. 20,400 24,592 33,959 2,882,216 2,794,396 
I ok ce ee pee -29 N. Y. .. 28,909 32,535 44,920 2; 943,016 3, "234" vets) 
Large prime bungs Regular hams, 8@10 lbs. avg.. . 29 Boston . 1s 11,800 15,235 1,041, 45, 
Medium prime bungs inti tas gat ac tas 6, 4 ‘Regular hams, 10@12 lbs. av d ) Phila. .. 13,946 "996, 923 1,075,765 
Small prime bungs...................... BT Regular hams, 129914 Ibe. 

MOP DORs oes occkewedascoedcws ses 18 


Stomachs 
COOPERAGE 


Skinned hams, 10@12 lbs. av 28 @29 77,347 82,914 108,060 7,864,145 8,250,068 


Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 lbs. 
Skinned hams, Rg a Ibs. 


Cold storage movement (Ibs.): 


Same 
Onhand week day 


Ash pork barrels, black hoops 

Ash pork barrels, galv. hoops 

Oak pork barrels, black hoops 

Oak pork barrels, galv. hoops 
ite oak ham tierces 

Red oak lard tierces 

White oak lard tierces 


Week ending November 16, 1935 


Picnics, 4@6 * Ht Sse: ) In Out 


Picnics, 6@8 = avg 

City pickled bellies, 8@12 Ibs. avg 

Bacon, boneless, Western 32% @33% 
Bacon, boneless, GOO ccc ceisecciesewese 30% @31% 
Rollettes, 8@10 lbs. avg 

Beef tongue, light 

Beef tongue, heavy 


Nov. 7. Nov. 7. Nov. 8. last year. 
Chicago . 45,360 456,585 40,707,005 32,906,032 
NewYork 99, 068 426,913 12; 430, 057 8,086,621 
Boston .. 25,610 108,833 5, 002,641 3,490,761 
Phila. ... 2,500 77,800 2,382;335 2,583,084 


Total 172,538 1,070,131 60,522,088 47,066,448 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch 
for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





———— 





, Men Wanted 


Equipment For Sale 


—— 


Miscellaneous For Sale 











Research Chemist 


Wanted, chemist familiar with vege- 
table oil refining and hydrogenating for 
laboratory research work. Reply giving 
qualifications, experience and salary de- 
sired. W-171, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, 








Position Wanted 








Superintendent 


Available soon, superintendent with years of 
practical all-around packinghouse operating experi- 
ence on beef and pork, killing, cutting, processing, 
rendering, manufacturing, etc. Produce results 
with least labor costs. Both — - — 
size plant ex ence as general superin ent. 
Excellent RR .— W-162, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 





Sausage Foreman 


Reliable packer can secure the services of ex- 
perienced sausage foreman, age 41, who under- 
stands sausage department in packing plant and 
can put his knowledge to good use for his employ- 
er’s profit. Available now. References. Will go 
anywhere. W-169, THE NATIONAL PROVI- 
SIONDR, 407 8S. Dearborn St., Chicago, Ml. 





Sausagemaker 


A-1 sausagemaker with years of experi- 
ence who understands his business from 
A to Z. Can produce all grades of sau- 
sage to meet needs of trade—not by books 
but by experience. Working at present 
time. W-172, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Superintendent 


Position wanted by superintendent who 
can operate plant profitably. Expert on 
operating costs, yields and quality control. 
Willing to go anywhere and available at 
once. W-173, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Working Sausage Foreman 


Position wanted by first-class sausage- 
maker with many years’ experience as 
foreman and sausagemaker. Will do the 
work as well as supervise, if necessary. 
Prefer Chicago. W-163, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Sausage Foreman 


Now available, young German, with years of ex- 
erience. Knowled of almost all meat products 
and specialties. now costs, curing, and cutting 
and can make oy roduct. Can make 
looking, substantial No. 2 product from almost any 
material. Can handle labor. Interested in perma- 
nent position. First-class references. W-164, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, IIL. 





Superintendent or Foreman 


Experience, 18 years medium-sized plant, clerk 
to superintendent; 14 Fg general foreman, 1 
refinery, edible rendering, inedible rendering, wet 
and dry methods; animal and poult feed; hog 
hair processing; 2 years over sales and operations, 
animal and poultry business; altogether 7 years’ 
sales experience with beef. Age 44, best refer- 
ences. W-167, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago, Ill. 
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Packinghouse Equipment for Sale 


Item Quan- 
No. tity. Article. 
1 No. 6 “BOSS” Silent Cutter, 43 in. 
bowl with 25-h.p. motor. 

Mechanical Manufacturing Co. No. 
291, size 66 Grinder with 15-h.p. motor. 
No. 587 Anco Viscera table, 24 ft. 6 
in. long, 4 ft. 6 in. h with nineteen 
30-in. x 30-in. Monel Metal Pans. 

top 


36-in. Band Saw with moving 
table and 5-h.p. motor. 

Anco 
also 


41 
40 1 
38 


37 


36 4 ft.x9 ft. direct expansion 
lard roll with 7%-h.p. motor; 
pump and draw-off line. 

35 No. 50 Anco belly roller with 32-in. 
rolls and 8-h.p. motor. 

84 Anco hog casing cleaning machine 
with 3-h.p. motor. 

U. 8S. Bacon Slicer. 

29 Steam jacketed cooking kettle, 40 in. 
diameter by 33 in. deep inside (40 Ib. 
working pressure). 

Steam jacketed cooking kettle, 47 in. 

diameter by 33 in. deep inside. (40 

Ib. working pressure). 

Double (steel) Sausage Cook Box, 8 

ft. long by 45 in. wide by 33 in. — 

with center partition and perfora 

steel counter weighted lids. 

200 Ib. Mechanical Air Stuffer. 

400 Ib. capacity Randall Stuffers. 

No. 4 Hottmann Cutter and Mixer 

with flexible coupling ready for 50- 

h.p. 900 r.p.m. motor. 

No. 4 Buffalo Mixer, 1,000 Ib. ca- 

pacity, with 10-h.p. motor. 

No. 176 “BOSS” Grinder with tight 

and loose pulleys. 

No. 362 Low Frame Friction Drop- 

pers with dropper hooks and housings. 

Calf Head Holders. 

No. 385 size 3 Beef Hoists. 

“BOSS” Sr. Belly Roller with 2- 
or. 


h.p. motor. 
No. 53 “BOSS’’ Regular “‘U’’ De- 
hairer with capacity 


20-h.p. motor, 

225 hogs per hour. 

No. 172 “BOSS” Backfat Skinner, 
with 2-h.p. motor. 

3-station, double-rod, double roller, 
Ham and Bacon Trees. 

Steam Jacketed Lard Melting Kettle, 
6 ft. 2 in. inside diameter 45 in. 
deep inside, with agitator for pulley 
drive. (40-lb. working pressure). 
Lard Melting 
5 ft. 0 in. inside 


Kettle, same as above 
diameter by 5 ft. 
3 in. deep. 

No. 6 “BOSS” Hog Trolleys. 

Wood hog gambrels. 


6 ft. x 9 ft. prime steam tanks each 
with 12 inch screw type gate valve. 
1—6x8 tank as above. 
1—5x9 tank as above. 


No. 610 ‘“‘BOSS”’ 12-inch 15 plate fil- 
ter press. 

JB Grinder with fan and cyclone col- 
lector and 75-h.p. motor. 


300-ton Anco No. 614 hydraulic press 
with steam hydraulic pump. 


5 ft. x 10 ft. Laabs cookers, each with 
25-h.p. motor, percolator and vacuum 
pump. 


All the motors above for 60-cycle, 3-phase, 220- 
volt, alternating current, and include starters 
with overload and no voltage protection. 


FS-126, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ml. 


Dispose of your surplus equipment 
through THE NATIONAL PRO- 








VISIONEER “Classified” ads. 

















———— 
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Packinghouse Equipment 


Included in equipment purchased from 
Packing Co: One 2-ton Studebaker refrigerate, 
truck, excellent condition, fully insulated, with two 
150-Ib.-capacity ice bunkers, 1932 model, two unit, 
inside dimensions 144 in. long, 58 in. wide, 5§ in 

gh. for immediate sale, For 
plete list of other packinghouse 
write Geo. H. 


. com- 
pment for sale, 
Alten, P.O. Box 426, Lancaster, Ohio, 





Equipment for Sale 


1-Hottmann Cutter and Mixer, 1,000 Ip, 
capacity; 1-Mitts & Merrill No. 1-CV Hog, 
direct-motor driven; 1-No. 156 belt-driven 
Enterprise Meat Chopper or Grinder; 1. 
Wannenwetsch 5x7 ft. Rendering Tank; 
1-Allbright-Nell 4x8 ft. Lard Roll, ar 
ranged for motor drive; 2-Mechanical 
Co, 4x 9 ft. Lard Rolls; 5-Cooking Kettles, 
Miscellaneous: Dryers, Hammer Mills 
Ice Machines, Boilers, Pumps, Filter 
Presses, etc. 

What idle machinery have you for sale? 
Send us a list. 


CONSOLIDATED 
PRODUCTS CO., INC. 


14-19 Park Row, New York, N. Y. 


Packing Plant 


For sale, Riverside Packing Com 
plant at Fort Worth, Texas, situated on 
five acres of land just outside city limits; 
city inspection, no city tax. Plant 
sixty days old. Plant has two large 
ers, large sausage room and is equipped 
with all latest electrically-driven machin 
ery. Write UNION BANK AND TRUST 
CO., Fort Worth, Texas. 


Packing Plant 
For Sale, modern complete packing 
plant in Southern California. Ideal celi- 
mate. Located in community of 300,000; 
large surrounding population easy access 
by rail or truck; good concrete roads. 
Minimum taxes, conservative competition. 
Contains brine refrigeration, good coolers, 
sausage kitchen, byproduct facilities, lard 
and wet rendering and ideal drainage. 
Wonderful proposition. Capacity 250 
cattle, 200 calves, 300 hogs and 300 sheep 
weekly. For further information apply 
JOHN W. ALLEN 
1210 West 90th Place 
Los Angeles, California. 














Miscellaneous Wanted 








Pig Skin Strips Wanted 


We will pay 8c delivered Chicago for 
any quantities of D. S. back strips, 
measuring 5 inches by 15 inches and 
over, suitable for tanning. Will buy for 
either immediate or later shipment. 
Telegraph or write us your offerings. 


E. G. JAMES Co. 
Provision Brokers. 
882 S. La Salle St., Chicago, Ill. 
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CANNED FOODS 
HAMS - BACON - LARD - SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 














Philadelphia Scrapple a Specialty er 


eine John J. Felin & Co., Inc. | = 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. ae eS 
New York Branch: 407-409 West 13th Street 
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C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


Jrom the Land O’Crn 
~—Saaaeaaeaeuauawe VPPrPPrPPrPPrrPrp? 
BLACK HAWK HAMS AND BACON 


DAISIES PORK - BEEF - VEAL - LAMB 
FRANKFURTS SAUSAGES Straight and Mixed Cars of. Packing House Products 
QUALITY PorkProducts That SATISFY THE RATH PACKING CO., WarERLOO, Iowa 
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Adler Company, 
Allbright-Nell Co., The 
Aluminum Cooking Utensil Co 
American Can Co 

American Soya Products Corp 
Anderson, V. D. Co 

Arbogast & Bastian Co 
Armour and Company 
Armstrong Cork Products Co 


Baker Ice Machine Co., Inc 
Bemis Bro. Bag Co 

Best & Donovan 

Brady, McGillivray & Mulloy 
Brand Bros., 

Brecht Corporation, The 


EE SE gic 8th dak enews eb ateees. ue 


Burnette, C. 


CS Ga 5 ncaa ce codes ecemeres 


Callahan & Co., A. P 
Calvert Machine Co 
Case’s Pork Pack 
Chili Products Corp., Ltd 
Christensen & McDonald... 
Cincinnati Butchers’ Supply 
Circle E Provision Co 
Columbus Packing Co 
Commodore Hotel 
Continental Can Co 
Continental Electric 
Cork Insulation Co., Inc 
Crane Co. 

Crescent Mfg. Co 
Cudahy Packing Co., Inc 


Dexter Folder Co 

Diamond Crystal Salt Co 
Diamond Iron Works, Inc 
Dold Packing Co., Jacob 
Dry-Zero Corporation 
Dubuque Steel Products Co 
Du Pont Cellophane Co 
Durr, C. A., Packing Co., Inc 
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Early & Moor, Inc 
Edge Moor Iron Co 
Everhot Mfg. Co 


Fairbanks, Morse & Co 

Fee Corporation 

Felin & Co., Inc., John J 
Firestone Tire & Rubber Co 
Forbes, Jas. H. Tea & Coffee Co 
Ford Motor Co 

French Oil Mill Machinery Co 
Frick Co., Inc 


General Electric Co 
Globe Co., 
Griffith Laboratories 


Gruendler Crusher & Pulverizer Co.. 


Halsted & Co., Inc., E. S 
Ham Boiler Corporation 
Heekin Can Co., The 
Hormel & Co., Geo. A 
Hunter Packing Co 
Hygrade Food Products Corp 


Independent Casing Co 
Industrial Chemical Sales Co 


International Harvester Company.... 


International Salt Company 


Jackle, Geo. H 
Jamison Cold Storage Door Co 
Jourdan Process Cooker Co 


Kahn’s Sons Co., E 


Kalamazoo Vegetable Parchment Co.. 


Kennett-Murray & Co 


Kold-Hold Mfg. Co 
Krey Packing Co 


Legg, A C. Packing Co 
Levi, Berth. & Co., Inc 
Levi, & Co., Harry 
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Liberty Provision Co.... 

Re  iveid Sans obo oi dee os 6 6% 
Live Stock National Bank 

Lovejoy Tool Works... 


MeMurray, L. H 

Manaster, Harry & Bro 
Massachusetts Importing Co 
May Casing Co 

Mayer & Sons Co., H. J 
Meyer Packing Co., H. H 
Midland Paint & Varnish Co 
Mitts & Merrill 

Mongolia Importing Co., Inc 
Morrell & Co., John 

Moto Meter Gauge & Equip. Corp 
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Omaha Packing Co 
Oppenheimer Casing Co..... 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery Co 

Powers Regulator Co 


Rath Packing Co., The 
Republic Steel Corp 
Rhinelander Paper Co 
Rogers, F. C., Ine 
Rosenthal, Ben H. & Co 


Salzman Casings Corp 

Sander Mfg. Co 

Sausage Mfr’s. Supply Co 
Schluderberg, Wm.-T. J. Kurdle Co.. 
Schneider, Geo. J. Mfg. Co 
Schweisheimer & Fellerman 

Seelbach, K. C. Co., Inc 

Self-Locking Carton Co 

Shellabarger Grain Products Co 
Silvery, Nicholas 

Smith, Brubaker & Egan 

Smith’s Sons Co., John E....Second Cover 
Sokol & Co 2 
Sparks, H. L. & Co ‘ 
Specialty Manufacturers Sales Co... 
Sprague-Sells Corp. 

Stahl-Meyer, Inc. 

Staley Sales Corp 

Standard Oil Co. (Indiana) 

Standard Pressed Steel Co 

Stange Co., Wm. J 

Stedman’s Foundry & Machine Works 
Stein-Hall Mfg. Co 

Stevenson Cold Storage Door Co 
Stokes & Dalton, Ltd 

Superior Packing Co.... 

Sutherland Paper Co 

Swift & Company 


Taylor Instrument Companies 
Theurer-Norton Provision Co 
Theurer Wagon Works.............-. 
Transparent Package Co 

Trenton Mills, Inc 


United Cork Companies 
United Dress Beef Co 
United Steel & Wire Co 


Valatie Mills Corp 
Vilter Mfg. Co 

Visking Corporation 
Vogt & Sons, Inc., F. G 


) ko we. Seer 
Wald Manufacturing Co 

West Carrollton Parchment Co 
Weston Trucking & For. Co 

Willard Hotel 

Williams Patent Crusher & Pulv. Co. 
Wilmington Provision Co 

Wilson & Bennett Mfg. Co 

Wilson & Co 


Worthington Pump & Mchy. Corp... 
Wynantskill Mfg. Co 


Yale & Towne Mfg. Co 





*Regular Advertisers Appearing at various intervals. 
While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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“Reliable” Brand 
HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS— POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides—Hair—Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 





East St. Louis, Illinois 
Straight and Mixed Cars 


of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 














Tle)-1.16 


GOOD FOOD 





Main Office and Packing Plant 


Austin, Minnesota 





C. A. BURNETTE CO. 


CHICAGO, ILL. 
— Commission Slaughterers — 


Hogs—Cattle—Calves 


{ We Specialize in Straight 
Carloads of Dressed Hogs 


U. S. GOVT. INSPECTION 














St. Louis 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild” 


New York Office—259 W. 14th St. 
REPRESENTATIVES 


M. Weinstein Co., Philadelphia, Pa. 1 D- Amiss ) Raitimore, Md. 


Murphy & Decker, Boston, Mass. nes. D.C. 








THE E.. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 


HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORE PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Co. 
259 W. 14th St. 38N. Delaware Av. 631 Penn.Av.,N.W. 148 State St. 
































NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


G0 BEEF - PORK — SAUSAGE - PROVISIONS 


BUFFALO—OMAHA—WICHITA 
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DISTINCTION 


The Willard served as the offi- 
cial White House when President 
and Mrs. Coolidge lived here 
for a month during his adminis- 
tration . . . With its modern 
facilities, the Willard retains all 
the tradition exclusively its own. 


Single Rooms with Bath $4 up 
Double Rooms with Bath $6 up 


he 
WILLARD HOTEL 


“Residence of Presidents” 
WASHINGTON, D. C. 
H. P. Somerville, Managing Director 











foods of Unmatched Quality 


Pi 


HAMS—BACON 
LARD—SAUSAGE 


SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg -T. J. Kurdle Co. 
Meat Packers Baltimore, Md. 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 














Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8S. GOVERNMENT INSPECTION ALLENTOWN, PA. 














TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor —they are always in favor 


The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Representative: M. C. Brand, 410 W. 14th St. 














. v 
Partridge 
PORK PRODUCTS—SINCE 1876 

The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 





























Liberty 
Bell Brand 
Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


























UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods 
Stearine Calf Heads 
Tallows Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 
Horns 
Cattle Switches 





Selected Beef and Sheep Casings 


43rd & 44th Streets 
First Ave. and East River 


NEW YORK CITY 
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No. 700-8 


Harrington Measuring Filler, as 
shown above, has a filling range , s eae 
of | Ib. to 10 Ib. packages. of accurate mechanical production. This assured accuracy then eliminates 


When an ANCO Harrington Measuring Filler is used, the weighing of 


packages is taken out of the hands of the operators, and put on the basis 











over-weight losses and short-weight complaints. 


Every lard or compound producer needs an ANCO Filler. If the produc- 


tion is small, all the more reason why the most should be made of it. 


Why not increase the profits of your lard or compound department by 


adopting the most efficient and economical packaging method — The 
ANCO Harrington Filler. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 
117 Liberty Street 


: 111 Sutter Street 
New York, N. Y. Chicago, Ill. San Francisco, Calif. 
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SwiFT’s 
ELECTED 


\ Beef Middles 











Full dre 
FOR YOUR SAUSAGE 


In sausage, as in people, first impressions are im. 


portant. Dressing up your product enables it to make 
friends at first sight. And make sales, too. Becausé 
our greater selection, we can give you uniformity | 


fine quality. 


Swilt's Selected Book Middles ave : 
@ Specially fatted. 4 
@ Carefully inspected for holes and blemishelill 
@ Expertly selected for size. } 
@ Packed in suitable quantities to meet youll 


requirements. 


Ask your local Swift representative. 





Swift G Company 


U.S.A. 





NATURAL CASINGS BETTER GOOD SAUS 
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